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This study explored the experiences of women leaders who have made a significant
impact in the bourbon industry. Specifically, exploration of the skills and attributes that
make them leaders in the bourbon industry are analyzed. Three themes emerged from this
study: (a) the influence of mentors on leadership development, (b) navigating a
predominantly male dominated field, and (c) experiences of the women that lead to their
current roles and achievements in bourbon. The results of this study can support women as
they strengthen their leadership skills in preparation for professions that are more difficult
for women to make an impact. Additionally, the results of this study can help those
working in higher education settings as they support students, staff, faculty and other
university affairs professionals. Finally, the results of this study provide considerations for
women as they consider careers in male dominated fields as well as higher education. This
study can particularly be of use when analyzing how a mentor can help women in
achieving their career goals. Future research opportunities are also discussed as they relate
to understanding leadership skills of women and further analysis of women who are
making impacts in bourbon.
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Chapter 1

Introduction
Women have long been involved in the bourbon industry and have long been
bourbon enthusiasts. Former First Lady of Kentucky, Jane Beshear is quoted as saying
“Women have been involved with bourbon for many, many years. If you look back, you
would see so many women in all parts of the business, from the actual preparation to the
bottling to working on the Board of Directors” (Minnick, 2013, xii). Fred Minnick goes on
to ask in his book Whiskey Women: The Untold Story of How Women Saved Bourbon,
Scotch, and Irish Whiskey “Whiskey was once the lady stable beverage for guests in the
1700's and 1800's Scottish and American women mix whiskey with tea and sugar in punch
bowls” (Minnick, 2013, xii). Minnick proves that women have long been interested in the
drinking side of bourbon as well as the production. Peggy Noe Stevens, the first female
master taster of bourbon has been quoted as saying that “women were the first distillers” (P.
Noe Stevens, personal communication, November 11, 2021). Fred Minnick goes on to ask
the important question of “If women have been so important to whiskey, why are we just
now talking about them” (Minnick, 2013, xii). Minnick continues on in his book to
highlight multiple women who have made an impact in whiskey as a whole. His book was
published in 2013 and since has already been outdated by the rise of even more women in
the whiskey industry, and specifically women in the bourbon industry.
Currently there are prominent women who hold roles in all areas of the bourbon
industry. From a simple distillery gift shop employee to sitting on an all female Board of
Directors; women are not only taking on the bourbon industry but they are challenging
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their male counterparts and pushing the boundaries of what bourbon is today. In a New
York Times article from 2015 it was quoted that “According to statistics provided by
Heaven Hill, a Bardstown, Ky., distillery, about 30% of bourbon drinkers are women, and
the total number of women who drink bourbon increased about 50% between 2011 and
2014” (Loosemore, 2015). If women are becoming a primary audience for bourbon
producers, why wouldn't more women become involved in the industry that is quickly
becoming a woman’s “cup of tea”, no historical pun intended.

Purpose Statement
The purpose of this study is to examine the lived experiences of women who have
made significant impacts within the bourbon industry since the 20th century. This study
seeks to highlight the lives of bourbon industry leading women, these same women’s
personal achievements in the bourbon industry, and to encourage those outside of the
bourbon industry to use the leadership skills of bourbon industry leading women as an
example of positive leadership.

Target Population
Women who have made significant impacts in the bourbon industry and currently
work, or worked during their lifetime, in a field directly related to the bourbon industry
were the target population. These leaders have taken on careers that directly impacted the
tasting, distilling, marketing, and history of bourbon. I sought participation from this group
by making connections at the Bourbon Women Conference in Louisville, Kentucky as well
as forming a personal relationship with the Bourbon Women Association founder, Peggy
Noe Stevens.
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Research Questions
Three main research questions guided the study:
RQ1: How do women describe their career progression into and through the
bourbon industry and into leadership roles within the bourbon industry?
RQ2: How does the experience of mentorship impact women as they progress
through the bourbon industry and into their current leadership roles?
RQ3: Where do the participants see women going within the bourbon industry and
how do these predictions impact leadership roles?

Researcher Reflexivity
The Cambridge Dictionary defines reflexivity as “the fact of someone being able to
examine their own feelings, reactions, and motives (= reasons for acting) and how these
influence what they do or think in a situation” (Cambridge Dictionary, 2022). In this study I
do bring a certain affection for bourbon as a bit of an amateur enthusiast and a born and
raised Kentuckian. However, because I am aware of my own perspectives on the bourbon
industry, I have set aside my own experiences and biases as I conducted the interviews with
participants, thus allowing their stories to shape the research and not my own perspective
on the bourbon industry.

Delimitation
The scope of the research is to use qualitative case study as the research method and
by interviewing four individual participants as the data source.
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Limitations
Researcher bias in and of itself is a limitation to the success of this study. As the
researcher, I was well aware of my position in the study, and actively attempted to do
everything in my power to be aware of my bias and not allow them to impact the analysis
of the study.

5

Chapter 2

Review of the Literature
This literature review is an examination of the books Whiskey Women: The Untold
Story of How Women Saved Bourbon, Scotch, and Irish Whiskey by Fred Minnick; Movers
& Shakers: Women Making Waves in Spirits, Beer, and Wine by Hope Ewing and Girly
Drinks: A World History of Women and Alcohol by Mallory O’Meara. These three books
are the main texts that are used for the history of women in the industry.

Whiskey Women
Fred Minnick published Whiskey Women in 2013, and is quoted in the book as
saying that “the Bourbon Women kickoff meeting was the inspiration for this book”
(Minnick, 2013, p. 75). While the celebration of women and their love of bourbon may
have been the inspiration for the book; the book looks at more than just women in the
bourbon industry and takes a very historical approach to women in alcohol. Minnick seems
to seek to tell the history of how women have been involved in the distilling, bottling,
marketing, and all aspects of not only bourbon and whiskey; but alcohol in general, since
the beginning of time up to the publication of the book. While Minnick does a great job of
telling the history of various women involved in the alcohol industry, his book is already
outdated as there have been various women joining and achieving success since the book's
publication in 2013.
What may be the most interesting fact of the book is that Minnick, who is
considered a bourbon historian, didn’t know that women had such a long history of being
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involved in the industry prior to writing Whiskey Women. “For a business steeped in
tradition and history, whiskey has forgotten its better half. Women have always been a part
of whiskey history; they’ve just never received credit. As I pursued the story of women’s
role in the whiskey industry, I discovered that women contributed greatly to the evolution
of alcohol. Nearly four thousand years before whiskey was first distilled, Sumerian women
invented beer… Long before industry perfected triple distillation or steam-powered
engines, Sumerian women invented the first step to creating whiskey; they made beer”
(Minnick, 2013, p. 1).
Minnick continues his exploration of women in the whiskey industry by looking at
why women were the first distillers. He comes to the conclusion that it’s because
throughout the history of alcohol it is evident that distilling was first done in the kitchen,
which was viewed as a woman’s place. To help establish this theory Minnick discusses the
history of whiskey in Scotland, Ireland, and the USA. During this worldwide review of
women in whiskey he is highlighting prominent women who were involved in either
distilling or owning and running distilleries. The book had many interesting facts that can
serve of interest, even if not directly related to this study, like the fact that the only
woman-owned American whiskey distillery that’s still standing is George Dickel.
(Minnick, 2013, p.51-52)
In Whiskey Women, Minnick highlights how women have also been on both sides
of the alcohol fight. Not only were women involved in the illegal side of the whiskey
business, moonshining and bootlegging; they were also involved in the Temperance
Movement that helped to bring about Prohibition (Minnick, 2013). Women tended to be
bootleggers during Prohibition because judges tended to be sympathetic and handed out
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lesser sentences when the women explained they were only doing it to help feed their
children. “Women were so good that, at one point, agents believed female bootleggers
outsold the men five sales to one” (Minnick, 2013, p. 75). Just as women kept the sale of
alcohol going during Prohibition they also were a big part of the repeal of Prohibition.
Pauline Morton Sabin was a prominent Republican official and was very well-connected.
She also created the Women’s Organization for National Prohibition Reform and worked
tirelessly to bring about that reform until Prohibition was repealed (Minnick, 2013, p. 89).
The book is filled with larger-than-life characters, many of whom would be
remarkable subjects for books all on their own. Women of the prohibition era were
particularly interesting. One of which was Mary Dowling. During Prohibition Mary moved
her family’s distillery, Waterfill and Frazier distillery, just across the border to Juarez in
Mexico. In Juarez she could still legally distill, Mary is quoted as saying that what her
customers did with the liquor after they bought it was none of her business, including
smuggling the liquor into the US (Minnick, 2013, p.72-73). In the story of English-born
Gloria de Casares who was the wife of a wealthy Argentinian merchant. Gloria is said to
have commissioned ships to take large amounts of whiskey from Europe to the USA
(Minnick, 2013, p. 80). Gertrude “Cleo” Lythgoe, was known to have gone to such drastic
measures to continue whiskey that she was deemed “The Queen of the Bootleggers” and
was featured time and again in the news, but naturally she denied any wrongdoing
(Minnick, 2013, p. 80-85).
Although there are many interesting stories uncovered by Minnick, the most
important story to my study is that of Margie Samuels. Although the whiskey world is full
of remarkable women, one of the most remarkable would have to be Margie Samuels.
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Margie was the driving force behind the creation of Maker’s Mark. Her husband, Bill, had
talked about reopening the family distillery for years after it closed in 1943, but always
found reasons why it wouldn’t work. Margie told him bluntly to “get off his ass” and do it.
So Bill did, though it was Margie who came up with the name; Maker’s Mark, designed
the square bottles, created the hand printed labels, invented the signature, and hand dipped
red wax seal around the top of each bottle; a tradition that remains in place to this day.
Margie also ensured that their distillery was the first distillery to become a National Historic
Landmark. This distinction happened years before anyone thought much about the heritage
and history of whiskey distilleries. Margie was also the first person to encourage whiskey
tourism, which helped pave the way for what eventually became the Kentucky Bourbon
Trail (Minnick, 2013, p. 116-119). Margie will be discussed in length later in this study.
To finish up the book, Fred Minnick brings his story to modern times by profiling
and talking to today’s whiskey women, such as Peggy Noe Stevens, founder of Bourbon
Women, the first female master taster (Minnick, 2013, p. 149-150). Peggy is also discussed
in detail in this study. Other modern whiskey women from around the world are also
included, Minnick acknowledges that there is still a long way to go for women in the
whiskey business. Since the publishing of his book there have been many more women
involved in the bourbon industry.

Movers and Shakers
Movers and Shakers by Hope Ewing is a book that follows in the footsteps of Fred
Minnick in that she also talks about the history of women in the alcohol industry. However,
Ewing takes a different approach. Movers and Shakers is the first book from Ewing who is
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a veteran bartender. In the book Ewing looks at what it's like to be a woman in the
American alcohol industry, unlike Minnick who looked at women worldwide and specific
to the whiskey industry. Ewing also showcases women’s many roles, including bartender,
winemaker, marketer, and CEO.
Ewing also looks at women working in the beer, wine, spirit, and bar industries as
well as other beverage writers. Ewing includes interviews with writer Alice Feiring, Master
Blender Joy Spence, and gin maker Melissa Katrincic. The interviews bring to light the
challenges that women face in the industry, including discrimination and being taken less
seriously than their male counterparts. The interviews also highlight the women’s
perspective as leaders in alcoholic beverages and how the women want to expand
advertising to focus on new markets, such as those of other women (Ewing, 2018).
Ewing’s book is used to help guide my analysis of my participants as leaders in the industry
when compared to the women that she identified as leaders.

Girly Drinks
Mallory O’Meara is an accomplished author in the world of fiction with her first
book being The Lady from the Black Lagoon. In O’Meara’s most recent book, Girly
Drinks, she takes a different approach to writing with a historical book looking at the
history of women in alcohol. Each chapter in O’Meara’s book is named for an important
woman in drink history, from Cleopatra to Catherine the Great to Julie Reiner, even though
the book only includes fifteen women, it includes so much more information about women
in the industry. The book highlights women who have made great strides in improving and
promoting alcohol as well as women who were considered anti-alcohol crusaders. O’Meara

10

also included in Girly Drinks more information on how alcohol, laws and the culture
around alcohol impacts women, not just how women have impacted alcohol, laws and
alcohol culture.
O’Meara teaches us about how women were treated in early ancient Rome when it
was legal for a husband to divorce a wife who consumed alcohol (O'Meara, 2021, p. 52).
O’Meara shows us that time and time again in beer brewing countries women were
responsible for brewing beer for the family in the home. However, any time that the
operation was monetized or a ruling government became jealous of the monetary profits of
such operations, the practice of brewing was outlawed (O'Meara, 2021). The practice of
outlawing brewing often left women without the extra income they had once earned for
their families. A repeated theme by O’Meara in the Girly Drinks is that women were tasked
with the responsibility for taking care of their families but given no power to ensure that
their families were actually taken care of (O'Meara, 2021).
Although the book does highlight the negative history associated with alcohol; the
book has many chapters that are both encouraging and comical. The chapter on the Early
Middle Ages begins, “When you think of a bitter, hoppy beer, you probably picture some
bearded hipster guy holding it. Maybe he’s leaning on the edge of the bar, explaining craft
beers and IPAs to you. Maybe you’re making an excuse to go to the bathroom so you can
crawl out the window.” The chapter then goes on to introduce Hildegard von Bingen, who
in the 12th century wrote about the medicinal as well as preservative properties of hops in
brewing (O'Meara, 2021, p. 54-57).
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Along with von Bingen, we meet other famous women in the history of alcohol like
Carry Nation and Ada Coleman and many other not-yet-famous characters as well:
business women, bartenders, master blenders, bootleggers, reformers, actors and singers,
distillery managers, and many other women who contribute to the alcohol industry.
O’Meara introduces us to many women who have been left out of the narrative until this
publication. However, she does mention some of the same women that Minnick does and
that I chose to write about; Peggy Noe Stevens and Margie Samuels.
O’Meara also addresses the culture and different perceptions of women who drink
in both the historical eras and the modern era. O’Meara discusses the impact of modern film
with how Bridget Jones’ Diary impacted the sales of wine, as well as other gendered acts
of alcohol consumption’s impact on sales and marketing.
While Girly Drinks is a varied survey of women in alcohol and a look at how
women have been and continue to be impacted by alcohol, it is not an academic thesis type
of writing on the matter. There are some small factual inaccuracies that I have found.
O’Meara seems to lack in some cited sources and some of her conclusions seem like a
stretch to make the data fit her viewpoint of the matter. All of which have been taken into
account for my own research and fact checked through other sources. Even as there are
flaws in the accuracy of her statements, the writing still leads to stories and women who
can inspire and direct my study to another level. O’Meara does a great job of making us
rethink the history of alcohol with the notion and awareness that a great deal of people who
are not white men were left out of the history of alcohol and history in general. The books
included in my research help to play an important part in helping to fill in many of the gaps,
especially concerning women in the bourbon industry.
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Chapter 3

Research Methods
This chapter outlines the purpose of the study, research questions that guided the
study, research design methods, research design rationale, IRB and ethical considerations of
the study, site used for interviews, sample selection methods, instrument usage, methods
used for data collection, and the analysis of the data collected.

Purpose Statement
Women who have achieved success in the predominantly male field of the bourbon
industry are a new and mostly unexplored type of leader. Understanding how these women
reached such success, the career paths they took to obtain their achievements, and the
mentors they had along the way is essential in analyzing female leadership traits in a male
dominated industry. Being able to pinpoint leadership traits of these accomplished women
allow for others in male dominated fields to imitate those leadership traits and likewise
make strides in accomplishing their goals toward female roles of success as leaders.
Gaining an understanding of female leaders’ experiences within the bourbon industry,
which has been primarily a male dominated field for most of its existence, can help women
who seek to achieve similar career development in other areas that have also long been
male dominated. A prominent example can be that of president or chancellor of large
“power conference” higher education institutions. Leadership skills of women who have
had great success within the bourbon industry can be imitated by other women in order to
achieve the same successes within their own fields, especially that of the field of education.
While education has been predominantly a field of women for some time, it was not
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historically considered a woman’s work; just as bourbon has long not been considered an
industry for women. There is some literature relating to women in the alcohol and whiskey
industry; Whiskey Women by Fred Minnick, Girly Drinks by Mallory O’Meara, and
Movers and Shakers by Hope Ewing. However, there is still a great gap in research being
done about women who have long been a driving force in the industry of bourbon. Not
only can the analysis of women’s success in the bourbon industry greatly help women in
other male dominated fields, it can also help to further encourage women to enter the
bourbon industry and continue to promote a culture of equality and shared leadership.

Research Questions
Three research questions guided the study:
RQ1: How do women describe their career progression into and through the
bourbon industry and into leadership roles within the bourbon industry?
RQ2: How does the experience of mentorship impact women as they progress
through the bourbon industry and into their current leadership roles?
RQ3: Where do the participants see women going within the bourbon industry and
how do these predictions impact leadership roles?

Research Design
A qualitative research design was most appropriate in addressing the research
questions that were used within this study.
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Research Design Rationale

Qualitative Research Design
According to Creswell (2015), “Qualitative research is best suited to address a
research problem in which you do not know the variables and need to explore. The
literature might yield little information about the phenomenon of study, and you need to
learn more from participants through exploration” (p. 16). In a separate text by Creswell
and Poth that authors add that “qualitative research allows the researcher to empower
individuals to share their stories, hear their voices, and minimize the power relationships
that often exist between a researcher and the participants in a study” (p. 45). “Qualitative
Research is an umbrella term for a wide variety of approaches to and methods for the study
of natural social life” (Saldaña, 2011, 3). Saldaña goes on to say that “some qualitative
research studies may employ only one data collection method, such as interviewing
participants, because the personal histories and worldviews of individuals will best answer
the researcher’s questions” (p.31). This study meets the criteria for a qualitative research
study. I asked participants about their career progression, life events, mentor relationships
and general bourbon experiences. In my interviews I looked for recurring themes
mentioned by the participants that related to their actual experiences and their ideas of
women’s participation in the bourbon industry.

Case Study Approach
According to Saldaña (2011) “A case study focuses on a single unit for analysis one person, one group, one event, one organization and so on” (Saldaña, 2011, 8). As a
result, a case study design was used for this research project. One group, women that are
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working or have worked, in the bourbon industry was used. Creswell and Poth state that
many researchers including Merriam and Tisdell (2016), Yin (2009), Baxter and Jack
(2008), and Stake (1995) all approach case study research as a methodology.

Multiple Case Study Approach
“Case studies may also include multiple cases, called a collective case study in
which multiple cases are described and compared to provide insight into an issue”
(Creswell, 2015, 465). Creswell also refers to the multiple case study approach as a
collective case study which is a study where several cases that provide insight into an issue
or theme are explored (Creswell, 2015, p. 466). The research explored in this paper
contains the insight from multiple women who are associated with the bourbon industry
and their common themes are explored to provide a correlation between them and
leadership traits that are exhibited in their interviews.

IRB & Ethical Considerations
As the researcher, I completed the required CITI training certification through the
University of Nebraska in preparation for this study. I submitted the study through NU
Grant, received feedback for corrections, revised, and resubmitted until the study was
approved through the University of Nebraska Lincoln’s IRB. I have followed the IRB
protocol, including but not limited to, the collection of informed consent forms from all
participants. Data has been stored on a private server accessible to only myself and my
committee chair, Dr. Marilyn Grady.
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Site
All interviews were conducted via Zoom, which is an online, cloud-based video
communication application. Zoom allows users to set up virtual video and/or audio
conferencing. Participants can use their phones or computers to video call or audio call into
the meeting. Zoom was used for all interviews conducted; regardless of geographic location
of the participants, this was to ensure consistency of the interactions.

Sample Selection
A purposeful sample of four women who work in an area that is related to the
bourbon industry were the subjects for the study. Additionally, these women have all taken
on roles of leadership within the bourbon industry and/or received recognition in the
industry for their work, and many have earned titles associated with these roles. I first
contacted Peggy Noe Stevens for participation in the study. Once Peggy agreed to
participate, she recommended I attend the Bourbon Women Conference, known as
Siposium, in Louisville, Kentucky on August 26th through August 29th 2021; to meet
other women in the bourbon industry and gauge their interest in the study. Once the
individuals indicated interest, I contacted them directly via email to coordinate participation.

Instrument
To perform this research, I developed a 16-question, semi-structured interview
protocol with probes and follow-up questions (Appendix A). I utilized this type of
interview so that participants could share their experiences and stories freely, but also
within the guidelines of the questions so as to keep the participants focused on the subject
of the research.
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Data Collection Methods
In my first step of the data collection, I submitted the proposal to the UNL
Institutional Review Board. After approval from the IRB, I started the process of
participant selection. Once I identified and got consent from all participants, as noted
through the required IRB process; I scheduled and executed interviews.
Each semi-structured interview lasted between 60 and 120 minutes. Interviews
provide useful information when you cannot directly observe participants. Interviews also
permit participants to describe detailed personal information. The interviewer also has better
control over the types of information received during an interview because the interviewer
can ask specific questions to elicit specific information (Creswell, 2015, p. 217).

Data Analysis
In order to answer the questions presented in this study, I interviewed participants
via Zoom. These interviews were recorded. I rewatched the interviews and transcribed
them accordingly. This took many views of the recordings but provided the most accurate
transcription of the interviews. Once transcribed I was able to sort and identify themes that
were learned from the case studies. Having a written transcription of the interviews allowed
me to identify common words and phrases used by each participant as well as highlight
common ideas that were shared by each participant. This approach allowed me to create a
list of common themes and to identify the leadership characteristics that the participants
share.
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Data Analysis Strategy
Data analysis for a case study should contain six steps according to Creswell
(2015). These six steps include preparing and organizing the data for analysis, exploring
and coding the data, coding to build description and themes, represent and report qualitative
findings, interpret the findings, and validate the accuracy of the findings (Creswell, 2015, p.
261-262). By following these six steps I was able to find commonalities in my interviews
and build themes that show the leadership skills that are shared or unique to the women in
my study and to women in the bourbon industry.

Researcher Bias
In their writing, Creswell and Poth (2018) explain that a researcher should disclose
their understandings about the biases, values, and experiences that the researcher brings to a
qualitative research study. This disclosure should be made from the beginning of the study
so that those reading the research understand the position that the researcher undertakes the
research inquiry. (p. 261) As the researcher, I brought my own experiences to the research
study. I also interpreted and analyzed all the interviews and data. As the primary interpreter
of the interviews and data, the themes and results are skewed through my personal views.
To help counter this bias, I used semi-structured interviews that allowed me to be a listener
in the conversations and not a participant in the interviews. The participants were free to tell
their stories based upon the prompts I asked which were simple in understanding and only
were the participants prompted further if I, as the researcher, felt that they did not answer
the question that was posed. I did not provide my own experiences or give my own
opinions during the interview process.

19

Establishing Validity
Seeking participant feedback allows the study participants the opportunity to make
sure that the findings and the writing of those findings that the researcher has portrayed are
in line with the participants intended meaning. Stake (1995) noted the importance is the
participants’ ability to take part in this review of the study. As a result, I asked participants
to review transcripts of interviews, the themes that were found in those interviews, and of
my reflection on how the themes and data may reflect the participants' experiences
(Creswell & Poth, 2018). I gave participants the opportunity to read their transcripts and
provide feedback about their responses and my interpretation of their responses to ensure
that I as a researcher was publishing valid data.
To further establish validity the use of triangulation was utilized. “Typically,
Qualitative researchers collect multiple sources of data. The information provided by these
different sources should be compared through triangulation to corroborate the researchers
conclusions. Use multiple methods to corroborate the evidence that you have obtained via
different methods triangulation of data collection methods also lends credibility” (Volpe &
Bloomberg, 2016, 163). Because this study did use multiple sources of data, triangulation
was a well sought out choice for helping to establish validity. Triangulation was used by
“using multiple sources of data means comparing and cross-checking data collected
through observations at different times or in different places or interview data collected
from people with different perspectives or from follow-up interviews with the same people”
(Merriam & Tisdell, 2016, 245). The participants of the study reviewed their interviews for
accuracy, secondary sources from other researchers and bourbon writers, as well as the help
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of Dr. Marilyn Grady as a second researcher helped to use triangulation for the purposes of
validity in this study.
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Chapter 4

Results and Analysis

Purpose Statement
The purpose of this study is to examine the lived experiences of women who have
made significant impacts within the bourbon industry since the 20th century. This study
seeks to highlight the lives of bourbon industry leading women, these same women’s
personal achievements in the bourbon industry, and to encourage those outside of the
bourbon industry to use the leadership skills of bourbon industry leading women as an
example of positive leadership.

Research Questions
Three main research questions guided the study:
RQ1: How do women describe their career progression into and through the
bourbon industry and into leadership roles within the bourbon industry?
RQ2: How does the experience of mentorship impact women as they progress
through the bourbon industry and into their current leadership roles?
RQ3: Where do the participants see women going within the bourbon industry and
how do these predictions impact leadership roles?
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Overview of Themes and Sub-Themes
This chapter provides the experiences of female bourbon industry professionals as
they progress through their careers, as well as some historical context of the bourbon
industry. Themes and sub-themes are present resulting from their shared stories.

Historical Background
To understand the importance of the women who have so greatly impacted the
bourbon industry you must first understand the importance of Kentucky bourbon and the
history of women in bourbon. It’s been said that “Kentucky history is bourbon history”
Neat: The Story of Bourbon. (2018). Therefore you cannot talk about bourbon history
without also talking about Kentucky history.

Kentucky Bourbon History
You can’t talk about bourbon history without talking about Kentucky history, they are often
deemed as one in the same.

In 1776, Virginia named its western frontier Kentucky County (much of
which became Bourbon County after the revolution, in honor of France’s
help in the war, giving the whiskey its name). The state decreed it would
give 400 acres to any settler who built a cabin and planted corn there.
Before long, men whose names survive to this day were setting up
homemade stills around the bluegrass countryside. In 1788, Jacob Beam,
great-grandfather of Jim Beam and great-great-great-grandfather of Booker
Noe, master distiller at Jim Beam for forty years until his death in 2004,
entered the region and soon was distilling. Daniel Weller, as in W. L. Weller
bourbon,
arrived
in
1794.
Robert
Samuels,
great-great-great-great-grandfather of Bill Samuels Jr., head of Maker’s
Mark, came in 1780; Basil Hayden, the actual Old Grand-Dad, in 1785.
None of them has a clear claim to the title of the father of bourbon; for most
of the nineteenth century, the honors went to Elijah Craig, who started in
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1789. His renown, however, rested not on priority but on the fact he was a
Baptist preacher, making him the ideal forefather for distillers fighting the
forces of Prohibition 100 years ago (Allen, 2017).
History shows that bourbon was the main source of income and motivation for
moving from Virginia to Kentucky during the 1700’s. The major names in bourbon
distilling that we still see today were the original distillers; companies like Jim
Beam, Weller, Maker’s Mark, Basil Hayden and Elijah Craig. Although bourbon
went through a rough patch in history, it has found a way to become relevant and
popular once again in our society.
The early distillers are still common names that can be found on the
bourbon shelf of your local liquor store, but the bourbon they made when first
coming to Kentucky was nothing like what we can purchase today. “The whiskey
these pioneers made was hardly bourbon; it was a clear, unaged, almost flavorless
corn vodka closer to moonshine” (Allen, 2017). What defines bourbon wasn’t
determined until the early nineteenth century. Until that time it was difficult to and
is now impossible to document the exact history of how we got from moonshine to
today’s bourbon. “They mainly involve the aging process. Bourbon right off the
still remains clear and almost flavorless; its two or more years in a barrel give it its
color and almost all its taste” (Allen, 2017). This flavorless clear “bourbon” is
known as mad dog today. This is the liquor that is placed in charred barrels and
aged to the bourbon that we buy in the store.
The history of this process, as stated above, is muddy with no clear
explanation about how the aging process came about. Many historians like to
contribute the process to Elijah Craig. The story is that he was shipped fish in a
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barrel from New Orleans. He decided to reuse the barrel by charring the fish smell
out and storing his bourbon in it, hence starting the charred wood barrel aging
process (Neat: The Story of Bourbon, 2018). By the 1780s a unique style of
corn-based whiskey, although it was clear, was being distilled in Kentucky. Fred
Minnick has said that the story of Baptist minister Elijah Craig and his inventing
bourbon by accident after storing whiskey in barrels charred by a fire is legend
made up by whiskey advocates to give bourbon a spiritual connection during
prohibition. “‘Craig was a very powerful and important person, but we don’t have
any credible records to indicate that he would have been a true inventor of
bourbon,’ Minnick says” (Klein, 2015).
Today we have strict laws about what makes bourbon, well, bourbon. A
common misconception is that it must be made in Kentucky. In 1935 Federal law
defined what bourbon is. Bourbon must contain at least 51 percent corn. Bourbon
must come off the still at no more than 160 proof (higher alcohol content means less
flavor). Bourbon must go into the barrel at no more than 125 proof (distilled water
is generally added both before barreling and before bottling). Bourbon must be
bottled at least eighty proof, and must be aged for at least two years in new oak
barrels that have been charred on the inside. Absolutely no flavoring or coloring
can be added (Allen, 2017).
These standards mean that bourbon can be made anywhere in the United
States. Although there are strict laws about what makes a whiskey bourbon, there’s
not a law mandating that bourbon must be produced in Kentucky. Kentucky does
have a dominance in distilling bourbon. According to the Kentucky Distillers’
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Association, Kentucky produces and ages approximately 95 percent of the world’s
bourbon (Klein, 2015). Kentucky is seen as the premier place for bourbon making.
Why does Kentucky make 95% of the world’s bourbon? Is it strictly a historical
reason? Not quite. Not only is the climate just right, so is the water, and soil. “To
this day you can go to an open stream in Kentucky, and it will taste better than 90
percent of tap water in the country because the limestone filters out unwanted
minerals,” says whiskey historian Fred Minnick (Klein, 2015). Kentucky’s wide
temperature and climate swing, from chilly winters to hot summers, are also
fundamental to good bourbon. This is because the temperature changes cause the
charred oak barrels, which give the spirit its amber color and distinctive taste, to
alternately absorb and release the whiskey as they expand and compress during
summer and winter (Klein, 2015).
It was also found to be a prime place to grow corn, the primary grain used
in bourbon. Kentucky has rich ground that makes growing corn easy. This caused
many bourbon makers to migrate from the East Coast and change their whiskey
recipes. “‘Rye was the plentiful grain in Pennsylvania and Maryland,’ (Jimmy)
Russell (Master Distiller at Wild Turkey) says, ‘but when distillers came over the
Appalachians they found corn the dominant grain so they used corn instead of
rye’”(Klein, 2015). Although rye whiskey is still being made today and is still
popular in many circles and for many mixed drinks, the corn based bourbon reigns
supreme in the industry with 76 million 9 liter cases being sold in 2021 in the
United States (Conway, 2022).
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Not only does Kentucky have great water, temperature, climate, and corn it
also has waterways that historically allow for the export of bourbon down the many
rivers surrounding Kentucky. This especially helped to get bourbon to big cities like
Cincinnati and New Orleans. Kentucky’s geographic advantages are not the only
advantage that the state has. Fred Minnick has said that Kentucky has strong
families who have passed distilling down from generation to generation and as a
result they have sustained their businesses in good as well as bad economic times.
This passing down of information has also allowed the bourbon industry to
continue to grow. While many major areas had significant distilling capacity they
didn’t have the stronger families that were here in Kentucky. The families that
sustained bourbon throughout the years and some that continue to sustain the
industry. “All the historical family names that you see on these old bourbon bottles
were passionate. They developed a following, and for the most part these
companies have been able to work together for the common good.” (Klein, 2015).
There’s great debate about how the spirit got its name. But as Shakespeare
said, what's in a name? When Kentucky was originally founded Bourbon County
occupied a significantly large section of central Kentucky. Many of the local
distillers would stamp the county of the bourbon’s origin on the barrel before being
transported to other areas. Some historians have theorized that the name derived
from Bourbon Street in New Orleans, where bourbon was popular in the French
Quarter bars and salons. “‘There’s not enough good evidence one way or another,’
he says. There’s one fact about bourbon, though, that can’t be disputed according to
(Jimmy) Russell (Wild Turkey master distiller). ‘You can make bourbon anyplace in
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the country,’ he says, ‘but if it’s not Kentucky bourbon, it’s not bourbon.’” (Klein,
2015).
In order to protect Kentucky’s legacy in bourbon and share that legacy with
the world, a bourbon distiller’s association, Kentucky Distillers Association (KDA),
was created. KDA is the first and only non-profit trade association dedicated to
protecting Kentucky’s legacy in Bourbon and sharing it with the world. KDA was
established in 1880, they work to bring together distillers, businesses, educators and
governmental entities to advocate for the industry and ensure that Kentucky remains
the home of Bourbon (Kentucky Distillers' Association, 2022). Along with the
KDA Kentucky has created the Kentucky Bourbon Trail. Kentucky has become
very well known for their Bourbon Trail. The trail consists of a series of distilleries
that people can visit for tours. You receive a “passport” and each distillery gives
participants a stamp for completing the tour with their distillery. This passport can
then be kept as a keepsake or turned in for a free tee shirt (Kentucky Bourbon Trail,
2022). Although many people believe that only Kentucky bourbon is true bourbon,
many in the state of Texas would argue differently.

Texas Whiskey History
Unlike Kentucky, who has a long distilling history, Texas’ history in distilling is
quite short. In 2005 the first and now oldest whiskey distillery in Texas was founded,
Garrison Brothers Distillery. “Our bourbon was first introduced in 2010, Garrison Brothers'
Texas Straight Bourbon Whiskey” (Garrison-Admin, 2022). Texas distilling history wasn’t
as established as the history in Kentucky but it is no less impressive due to how quickly
Texas has already made a name for itself in the bourbon distilling business. Due to the
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quick growth of the Texas bourbon industry, Texas has become one of the very first outside
of Kentucky, to gain national attention. Daniel Barnes, owner of Treaty Oak Distilling said
"You're seeing the Central Texas corridor, this heart of Texas if you will, become one of the
primary whiskey regions in the U.S. Whenever I first started Treaty Oak, there was a very
competitive scene between Texas distillers. I would say if anything now it's a much more
collaborative scene" (Cavagnaro, 2021). Having a sense of collaboration and support is a
large part of what makes Texas whiskey a fast growing industry but also a great competitor
in the bourbon industry.
Just like bourbon in Kentucky is different from distillery to distillery, Texas bourbon
is also different depending on the distillery. Each area of Texas has developed their own
style and flavor profile. Bourbon is a quickly growing industry and the Texas bourbon
industry is growing more each year. Texas bourbon is not like bourbon being made in
Kentucky and it does not try to be. Texas wants to have their own unique bourbon style.
The bourbon distillers of Texas are respectful of the bourbon that has come before them but
they’re also looking to make new and innovative bourbons. “A lot of folks are pushing
themselves to make a high-quality product by being both respectful of what has been done
before but willing to challenge and push for something new, that, to me, is representative of
what’s going on in Texas”(Frane, 2019). The mix of tradition and innovation that Texas is
establishing is clearly doing great things for the Texas bourbon industry. Numerous awards
for best whiskey have been won by different Texas distilleries. “Ironroot Republic, in
Denison, has twice won best corn whiskey at the World Whiskies Awards, and Andalusia
has taken home best-in-category prizes at the past two American Distilling Institute
conferences'' (Benson, 2019). Many more awards have been won since 2019 and many
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more awards are sure to be won by other Texas distilleries. Since 2022, Ironroot Republic
has won best corn whiskey four times and best bourbon once (M. Likarish, personal
communication, November 4, 2021).
Recently Texas has established their own whiskey distiller’s association Chip Tate
the founder of Balcones distillery is also a founding member of the Texas Whiskey
Association. Balcones head distiller, Jared Himstedt, served as the association president
when it started in 2019. Daniel Whittington from Crowded Barrel is the current Texas
Whiskey Association president, the role of president changes leadership every few years.
The goal of the organization is to promote education and awareness of Texas whiskeys as
well as certify the distilleries that are making a true Texas whiskey from grain to glass. The
association is trying to discourage distilleries from buying bulk whiskey from out-of-state,
finishing it and bottling it as many other distilleries have been known to do. “Not every
distillery making a true Texas bourbon is part of the organization, but every member is
certified 100% Texas made” (Frane, 2019).
While Texas bourbon still has to meet the traditional standards for bourbon that
were established as part of the Bottled in Bond Act of 1897, there aren’t any other
requirements for it to be considered Texas bourbon. “There’s no requirement to use Texas
corn to be considered a Texas bourbon, yet many distilleries do” (Frane, 2019). The Texas
corn is part of what many distilleries consider to be a defining feature for their bourbon. As
with Kentucky, weather takes on a key factor in the bourbon process. Although Kentucky
has hot summers they cannot compare to the extremely hot and drastic temperature changes
in Texas. These extremely hot summers lead to rapid maturation in the barrels which cause
intense evaporation. This evaporation results in a larger angel’s share. Often twice or more
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of that of Kentucky bourbon. A full barrel of Texas bourbon could potentially end up
losing 30% of its volume after only a few years in the barrel. This means that a
two-year-old Texas bourbon can potentially taste as mature as a four year old bourbon from
another cooler temperature state. The quicker maturing time means that Texas bourbons are
often younger than their taste suggests. “What [Texas bourbon] lacks in the expected
maturity it makes up for with the grain being interesting,” says Balcones’ Himstedt.
“There’s a lot of fun in something young. You might have some things that aren’t quite as
mature, as well as really interesting things you don’t normally experience” (Frane, 2019).
Ironroot Republic, among a few others, has a very unique Texas style that relates
more to the winemaking industry that Denison Texas is known for and involves the use of
some great Texas grown corn. Although Ironroot Republic is using winemaking as
inspiration, the flavor is no less bold. They do like to say that everything is bigger in Texas
and the bourbon of Texas is no different. “‘The Texas whiskey identity is forming and
growing,’ says Ranger Creek co-founder Dennis Rylander. ‘But there’s boldness of
character, since it’s aged for a shorter period of time, and an intensity of sweeter notes.’
Yellow Rose head distiller Houston Farris describes it this way: ‘It’s like Texas food: big
flavors, like the smokiness of barbecue and the spiciness of Tex-Mex.’” (Frane, 2019).
These big flavors are what makes Texas bourbon stand out and scream ‘Texas!’ in the same
way that Kentucky bourbon is uniquely Kentucky and has a flavor all its own.
Although Texas whiskey is big and bold, there’s also huge variation in Texas
bourbons based on where it’s made. “It’s a big state,” says Firestone & Robertson head
distiller Rob Arnold. “And you’ll see more diversity in general coming up soon. We’re all
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still exploring.” His bourbon is made with a Kentucky-style still, which lends a more
mellow, familiar flavor with honey and straw” (Frane, 2019).
All bourbon has an ‘angel’s share’ that is the part of the bourbon that evaporates
during the barrel aging process that all bourbon must go through. The angel’s share can be
different depending on the weather, humidity, temperature, harshness of the winters and
summers of the area, and many other factors. “Furthermore, while the angel’s share may be
high across the state, in drier climates like San Antonio or Austin, it’s mostly water that’s
evaporating, meaning that the proof rises as the whiskey matures. In places like Houston,
where Yellow Rose’s Outlaw bourbon is made, it’s mostly equal evaporation. “We tend to
see the barrel go in at a certain proof and come out at a similar proof,” says Farris. “So it
gives a nice concentration of flavors with the barrel not going out of control.” (Frane,
2019). While the angel’s share is inevitable, the bourbon that’s left is guaranteed to be
uniquely delicious no matter what share the angel’s are taking.
In recent years Texas has developed their own version of the Kentucky Bourbon
Trail. The Texas Whiskey Trail allows you to gain points for distillery visits. If you upgrade
to Trailblazer status you receive additional points for each visit. Once you’ve accrued
enough points you can cash them in for rewards at the Texas Whiskey Trail Store (Texas
Whiskey Trail, 2022). With 27 participating distilleries in Texas’ new Whiskey Trail, it’s
come common to hear people in Texas say, “Why go to Kentucky when we have so much
here? ” (Benson, 2019).
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Participants
This study focuses on the accomplishments and leadership traits of four women
who have made impacts on the bourbon industry. These women are Margie Samuels of
Maker’s Mark. Peggy Noe Stevens, the first master taster, founder of Bourbon Women, and
founder and CEO of Peggy Noe Stevens and Associates. Marcia Likarish, Chief
Operations Officer and mother of the founders of Iron Root Republic. Czarena Crofcheck,
Ph.D., chemical, biosystems, and agricultural engineer at the University of Kentucky and
part of The James B. Beam Institute for Kentucky Spirits at the University of Kentucky.

Margie Samuels: The Mother of Red Wax
Margie Samuels was born and raised in Kentucky as the daughter of a
distiller. “Marge Samuels was born into Kentucky's signature bourbon business.
Her father's family co-founded the Mattingly & Moore Distillery in Bardstown in
the mid-1800s. She graduated at the top of her class from Louisville Girls High
School and from the University of Louisville with a chemistry degree in 1933”
(Patton, 2014). While at the University of Louisville she met Bill Samuels, Sr.
Margie finished first in their class at the University of Louisville, and Bill Sr.
finished last, which she later used against him in her argument for the design of the
Maker’s Mark bottle (Gilpin, 2015). She married Bill Samuels and, together, they
created what is now the Maker’s Mark Distillery.
Bill, Sr. was a fourth generation distiller, having inherited the T.W. Samuels
Distillery from his father in 1936, so bourbon was in his blood, just like Margie’s.
In 1943, per President Roosevelt, the distillery closed because it did not meet
wartime standards for remaining open. Bill sold the distillery and the family name
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along with it. His intent was to become a farmer instead of a distiller. When Margie
noticed that her husband was not the farmer that they thought he would be, she
recommended that he follow his passion of distilling bourbon. Bill transformed his
family recipe into the smooth and “finessed” version of Maker’s Mark that we taste
today. Bill created a new flavor by using soft red wheat instead of rye. Not having
time to test this new wheat version of bourbon via distilling, and due to the fact it
would have to age for longer than the Samuels had time to wait, Bill and Margie
baked bread to test the taste instead of distilling multiple bottles of “bad” bourbon
that would take years to mature (Maker's Mark Distillery, n.d.).
Having found the new flavor of bourbon he was looking for, Bill burned the
family’s 170 year old recipe as a sign of the new beginning. “In the fall of 1953 Bill
purchased a 200-acre plot, which included the small run down Burks Spring
Distillery in Happy Hollow, near Loretto, Kentucky” (Maker's Mark Distillery,
n.d.). This is the current site of the Mark’s Mark distillery. While Bill’s newly
distilled bourbon was aging, Margie was busy creating the image for the brand.
This was difficult since Bill had sold the rights to use the family name when he sold
the original family distillery. Bill made sure that the new sweeter flavor of Maker’s
Mark stood out from all the other, more harsh, bourbons on the market (the only
other bourbon using wheat at that time was Pappy Van Winkle’s Old Fitzgerald)
and Margie made sure that the look was just as unique as the flavor that Bill had
created. “The flavor of Maker's Mark stood out from the crowd, so co-founder
Margie Samuels wanted to ensure the bottle did the same on store shelves” (Family:
Our Story: Maker’s Mark, n.d.). Even today when you look at all the different
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bottles of bourbon at the liquor store, none stand out like that of Maker’s Mark. But
how did Margie come up with such a unique and innovative design?
Arguably the most iconic part of a Maker’s Mark bottle is the signature,
hand dipped, red wax at the top of each and every Maker's Mark on the shelf. Even
the miniature sized bottles have the red wax dip. “Margie hand-dipped the first
bottles in her kitchen using a home fryer to melt the wax. Margie's fried chicken
was never quite the same, and neither was the whisky business. While every sip of
Maker's® tastes just like the one before it, no two bottles are exactly alike. Those
red tendrils give each bottle its own unique flourish” (Family: Our Story: Maker's
Mark, n.d.). Visitors today come from near and far to tour the Maker’s Mark
distillery and get the opportunity to hand dip their own bottle of Maker’s Mark and
take it home as a keepsake of their adventures to Bill and Margie’s distillery.
Just like each wax sealed bottle of Maker’s Mark is unique, so is the way
that Margie came up with the idea to represent the family without using the family
name. Margie came up with these unique ideas because she was a collector of
pewter. Pewter today is still stamped with a mark of the maker which is used in
place of a name to identify the manufacturer of the pewter. This type of mark served
as the inspiration for the Maker’s Mark name and the creation of the family’s mark
which has “a star for the old family Star Hill Farm in Bardstown, an “S” for the
family name, and “IV” to signify the fourth generation, (Bill) Samuels, Sr’s place in
the family line of commercial distillers (since T.W. Samuels in 1844). Thus,
Maker’s Mark became the first bourbon not named after a person” (Maker's Mark
Distillery, n.d.). Not only did Margie come up with the mark to represent the family
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and the wax dip, she also is responsible for the entire design of the Maker’s Mark
bottle. According to tours at Maker’s Mark it was later discovered that Bill was a
fifth generation distiller and not fourth, they did decide not to change Margie’s
iconic family mark on the bottles. But Bill did use this as a way to prove that
although Margie may have been first in their class, she was not always correct.
It’s said that “Margie was something of a calligrapher and a collector of
cognac bottles, she designed the hand-lettered typeface, the hand-torn labels, the
squarish bottle, and inspired by cognac, the dipping of each bottle in red sealing
wax. She even invented the natty pull-tap, which is still used today” (Maker's Mark
Distillery, n.d.). Margie showed such creativity in her ability to take aspects of her
everyday life and collections and create something unique and special to her and
her family. Margie knew that Bill’s new bourbon was going to be a unique and
special kind of product, as a result she made sure that the packaging the bourbon
came in was just as special and appealing. After all, we do eat with our eyes.
“Margie changed whiskey packaging when she created the Maker’s Mark bottle
and invented the red wax that would become paramount to the brand’s success. If
she had not insisted on giving the Maker’s Mark bottle a handcrafted look, her
husband might have pursued a less expensive packaging” (Minnick, 2013). Not
only would any other packaging have been less expensive but it also may have
been less iconic and timeless as the Maker’s Mark packaging that is still seen today.
The square bottle that is synonymous with Maker’s Mark is so iconic that in June of
2022 Maker’s Mark announced that one of its newest products Maker’s 46 would
now be packaged in the same iconic square bottle. The change to the Maker’s 46
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bottles will make them “look very much like the traditional Maker’s Mark
square-shouldered bottle. The curvier 46 bottles will be disappearing from liquor
stores as new shipments arrive” The company made the decision to keep the
Maker’s Private Selections and its Wood Finishing series special releases in the
curvy bottle. While “the new Maker’s 46 bottle design includes elements from the
original with a new label, including the topper hand-dipped in red wax” (Patton,
2022).
Margie was an integral part of the creation of Maker’s Mark and their now
iconic image. When strolling along the bourbon aisle of the liquor store no other
bottle stands out as much as the iconic red wax atop the Maker’s Mark bottle.
Although our eyes are what may cause us to purchase the bottle of bourbon, our
taste for its unique flavor is what keeps us coming back for more. “The flavor of
Maker's Mark stood out from the crowd, so co-founder Margie Samuels wanted to
ensure the bottle did the same on store shelves. It’s said that Margie is the reason
most folks buy their first bottle of Maker's Mark and Bill is the reason they buy their
second (Family: Our Story: Maker's Mark, n.d.).
While Margie has come to be known as one of the leading ladies of
bourbon, she was not the first nor the last to be part of bourbon history. Women
have long been associated with whiskey making. "In the early colonial days,"
Minnick explains, before industrial distilleries were popular, "women were the first
distillers." Men even used to choose a wife based on her distilling qualities (Aubrey,
2014).

Women have always been a huge part of the labor force of bourbon
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making. “At the Early Times Distillery in Louisville in the mid-twentieth century.
Women workers outnumbered the men five to one” (Minnick, 2013).
Even though women have historically been involved in all aspects of
bourbon making, their roles in commercial enterprises have been limited even at
Maker’s Mark, who’s co-founder was a woman. In the 1950’s and 1960’s you
would only find women in the bottling line at Maker’s Mark. “When the company
started bottling, working the bottling line was a woman’s job” (Gilpin, 2015).
Although bottling was seen as a woman’s job these women earned enough in a year
on the bottling line to support their entire family. Because of the high pay women
were protective of their bottling jobs. “If she left for maternity leave or some other
reason, it was almost always another woman who replaced her. And the men stayed
in the warehouses across the yard, and the creek, making the whiskey” (Gilpin,
2015).
These roles are no longer closely followed and women are seen in all
aspects of the bourbon industry. From branding and marketing, like we could argue
that Margie was a part of, to the distilling of bourbon. Women are now an integral
part of all aspects of the bourbon industry. Maker’s Mark has taken notice of the
women that are now in bourbon and are working to celebrate how Margie may
have been an inspiration to many of these women who are now in the industry. In
2021 Maker’s Mark released a limited edition Founder’s Bottle dedicated to
Margie. A portion of the proceeds from this bottle went to women of color who are
entrepreneurs. When Margie was inducted into the Bourbon Hall of Fame in 2014
her son Bill Samuels, Jr. was quoted as saying, “As Associate Editor of my high
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school yearbook, I’ll never forget that day when I came home from school and all
my things were sitting outside because Mom had thrown out my photo lab to set up
a wax test kitchen in the basement. I was so aggravated with her at that moment,
but looking back 60 years, I know that what she accomplished compared to what I
might have is just monumental” (Distillery Trail, 2021). As a way to further
encourage women in roles like Margie voluntarily took on, Maker's Mark decided
to donate $25 from each commemorative bottle to a Louisville university,
Bellarmine University, and their Rubel School of Business to fund scholarships for
the school’s “Women of Color Entrepreneurs – Leadership Certificate”. The special
edition bottle featured the artwork of Owensboro, Kentucky artist Aaron Kizer, and
each bottle was hand signed by Margie’s son, Bill Samuels, Jr. (Distillery Trail,
2021).
Margie has been such a mentor and inspiration for the future of bourbon. As
one of the first women to make an accomplishment of being inducted into the
Bourbon Hall of Fame, she has been iconic in and of herself. As a result Maker’s
Mark has now put together the ultimate tribute to Margie and her impact not only in
the making of the brand but also to the bourbon industry as a whole. In August of
this year, 2022, Maker’s Mark opened a special vestibule dedicated to Margie and
her accomplishments. The vestibule will be a permanent feature at the distillery in
Loretto, Kentucky. It has been built to showcase Margie’s invaluable influence on
Maker’s Mark. The Margie Vestibule showcases the brand’s heritage and origin
story which begins with Margie’s pewter collection. The vestibule also includes a
beautiful stained-glass window created by a famous New Jersey-based stained-glass
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artist, Neile Cooper, who is known to be a favorite artist of Rob Samuels, grandson
of the founders. While we know that Bill developed the new smooth-tasting,
wheat-based Maker’s Mark Bourbon that we know today, we’ve also come to
realize that Margie came up with the name, bottle shape and the iconic dipping of
each bottle in red wax. Margie is also known as the designer of the label and
including the unique font that showcases the Maker’s Mark name. The Samuel’s
family has made it known that Margie worked to instill a culture of hospitality at the
distillery that was based on the idea that the distillery should be a welcoming place,
a place she would be proud for her friends and family to visit. The Margie Vestibule
embodies that hospitality as well as the woman who it is dedicated to by becoming
a part of the regular distillery tour at Star Hill Farm. This will continue to spread the
word of Margie’s accomplishment due to the distillery being one of the state’s
largest tourist attractions with hundreds of thousands of visitors each year. As part
of the visitor experience Margie’s collection of pewter is on display within the
vestibule. The pewter is housed in handmade cabinetry constructed of oak, the
same wood used for the bourbon barrels. These cabinets are made by woodworkers
and artisans Leah Frankl and Chris Lange of Lumber & Light, based in
Washington, D.C. The aforementioned stained glass by Cooper, is designed to
highlight colorful images from the surrounding landscape including birds, butterflies
and native grasses but also the ingredients used in the making of bourbon: corn,
wheat, water, and oak. The stained glass artwork will bring visitors on a journey
through the elements that inspired Margie. The new exhibit would not be complete
without a portrait of Margie. The portrait was painted by Kentucky artist Honora
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Jacob who is known for her portraits of inspiring women. The painting is a historic
photo of Margie, which the artist has filled with color and imagery such as vanilla
blossoms, said to be associated with the flavor notes found in Maker’s Mark. As
well as tulips, which Margie was said to have grown in her garden. The Margie
Vestibule is located adjacent to the distillery’s bottling line where every bottle of
Maker’s Mark is still hand-dipped in its famous red wax. While it has become
known that Margie never held an official position at the distillery, it is clear that
from the beginning she was always behind the scenes offering ideas, opinions, and
making contributions that truly shaped Maker’s Mark. These contributions from
Margie lead the brand to achieve its iconic status among bourbon. (McElmurray,
2022).
In a 2022 article by Marielle McElmurray about the vestibule’s opening, she
quotes Rob Samuel’s in his speech about his grandmother, Margie Samuels.
‘My grandmother, Margie Samuels, represents all the values that have
shaped not only our family, but the way we continue to work every day at
Maker’s Mark,’ said Rob Samuels, an eighth-generation distiller and
prominent leader of Maker’s Mark today. ‘She was ahead of her time,
playing a significant role in establishing what has become one of the most
recognizable brands in the world in an industry which in those days had
very little room for women.’ Her legacy continues today in Maker’s Mark’s
commitment to conservation, something Margie embraced early on as she
worked diligently to restore the distillery in Loretto and protect the property
in the 1950s and beyond. Margie insisted that all the old buildings at the
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Victorian-era distillery they had purchased not only be saved but also
faithfully restored. This ultimately resulted in Maker’s Mark becoming
America’s first distillery to be designated a National Historic Landmark.
Margie’s preservation efforts also led to a listing in the Guinness Book of
World Records for Maker’s Mark as “America’s oldest operating distillery
on its original site.” Margie Samuels passed away in 1985 and was inducted
into the Kentucky Bourbon Hall of Fame in 2014, with one spirits historian
calling her ‘arguably the most underrated bourbon figure of all time.’
While Margie may have been one of the first women to make an impact in
the bourbon industry she is not the last. She has served as an inspiration and
invisible mentor to many women as they continue to make accomplishments in the
industry and continue to be groundbreakers in bourbon.

Peggy Noe Stevens: First Female Master Taster
Peggy Noe Stevens has become a name that is autonomous with women in the
bourbon industry. Peggy is a 2019 inductee into the Kentucky Distiller’s Association
Bourbon Hall of Fame. Peggy is known as a highly sought-after expert in the bourbon field
resulting in her having the title of World’s First Female Master Bourbon Taster. Peggy
enjoys serving as a guide in the industry, appearing on expert panels as well as serving as a
tasting judge for organizations within the bourbon industry which includes the American
Distilling Institute. Peggy has been featured in The Spirits Network as a bourbon and
entertainment expert. She has been a contributing writer to the food and spirits magazine,
American Whiskey Magazine, as well as an entertaining editor for Bourbon+ Magazine
(Noe Stevens, 2019). Peggy introduces herself in a much more humble way “I’m a Master
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Bourbon Taster and president of the PNSA, Peggy Noe Stevens and Associates, which is
an experiential marketing company, and I'm also the founder of The Bourbon Women
Association'' (P. Noe Stevens, personal communication, November 11, 2021). With an
opening resume that boasts numerous magazines, top national distilling organizations as
well as a Bourbon Hall of Fame induction, how can she not be included any time that
women, bourbon, or women in bourbon are mentioned? As a result of her many
accomplishments, Peggy has been featured in many articles and books concerning
bourbon. She was also the inspiration for part of the book Whiskey Women by author Fred
Minnick.
While Peggy now has a long and impressive resume of bourbon accomplishments
she didn't start out in the industry or even begin with the goal of someday working in the
industry. Peggy has devoted both her career and personal life to hospitality, entertaining,
and exploring within marketing. She began her career in hospitality and marketing with
Hyatt Hotels Corporation where she engaged in aspects of guest services, professional
event planning, as well as culinary arts and entertaining. Peggy moved from hotel work to
the Brown-Forman Corporation as the lead on a newly developed travel and event
planning department. Now Peggy is seen as a global event planner due to her having
managed over 100 events each year. Peggy has negotiated multi-million dollar travel
contracts and helped to enhance all aspects of travel, customer service, entertaining protocol
and hospitality for many executives within different businesses. (Noe Stevens, 2019).
During the interview with Peggy, she explained her beginnings in the industry “I
was born and raised in Louisville, Kentucky, and even went to school and college in
Kentucky. At the University of Kentucky, and I graduated, with a degree, a BA in strategic
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communications and PR. I actually never intended to get into the spirits industry but
inevitably when I got out of college I was looking for a job like every graduate and had an
internship through the University of Kentucky for the Hyatt Hotel. Worked in their PR
office a little bit when I graduated, I ended up moving back home to Louisville and
working in catering and event planning and it wasn’t until I actually worked at the Hyatt in
Chicago for a short amount of time, I had been transferred to Chicago and got the ‘Big
City’ experience. That’s when I came back to Louisville and after I was married, I was
headhunted by the Brown-Forman Corporation and started their travel and event planning
department. Seventeen years later, I worked my way up to be able to work for brands like
the Woodford Reserve Distillery and also Jack Daniels Global Marketing and become a
master bourbon taster during that time” (P. Noe Stevens, personal communication,
November 11, 2021). Much like other women, Peggy found her way into her career by
happenstance. Although she didn’t set out to become a bourbon master taster or work in the
bourbon industry, she did find her way to the industry and into her very successful career.
Once she found her way into the bourbon industry she quickly excelled. While at
Brown-Forman Peggy was also given an opportunity to move into the newly formed field
of experiential marketing. In this field she was able to create an impressive portfolio and
was able to work with such iconic brands as Jack Daniel’s, Woodford Reserve Bourbon,
Southern Comfort, Fetzer and Sonoma-Cutrer Vineyards. (Noe Stevens, 2019). She
estimates that she’s been in the industry for 33 years now. “I believe I’ve been in the
industry for about 33 years at this point. Because even working in the hotel business I
worked with all kinds of brands including wines and spirits. It was wonderful working for
Brown-Forman because they had a wine division at the time. So not only did I learn about
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spirits like scotch, bourbon, and rum, etc. I also learned quite a bit about wine; it just kind
of furthered my knowledge of alcoholic beverages” (P. Noe Stevens, personal
communication, November 11, 2021).
Although Peggy has been in the industry for 33 years now, her beginnings are as
interesting as her enormous list of accomplishments. “It's a great story and I think that it
supports women supporting other women, but I had a counterpart that was actually a
competitor that worked for another hotel and she and I became good friends, even though
she worked for a different hotel than I did. Brown-Forman had called her first actually to
see if she'd be interested in the position, Brown-Forman not knowing anything about me,
and she not being interested in the position at that time, for whatever reason, she said, ‘hey,
I've got a really great woman that you should talk to, that might be interested’ and she sent
them to me. So I was actually able to interview with Brown-Forman and of course at the
time just coming out of college, a few years out of college actually, I was looking for a new
opportunity and looking for a better pay scale, if you will, and so after being interviewed
by the senior vice-president at Brown-Forman they hired me almost on the spot and it really
opened a huge door. So in a lot of ways, I have another woman to thank for getting that
position” (P. Noe Stevens, personal communication, November 11, 2021). Peggy has
continued the theme of women helping women in the bourbon industry with her own
company and the founding of Bourbon Women.
The various experiences that Peggy has with not only bourbon but with all kinds of
alcoholic beverages and hospitality has allowed her to accomplish many of her personal
career goals including starting her own company. In 2008 Peggy fulfilled a long time dream
by starting her own company Peggy Noe Stevens & Associates. The company serves as a

45

protocol, image and public speaking consulting firm. Peggy uses a customized approach for
each of her clients in order to establish the authentic image that they are looking for, be it
for a person or place. She has created a signature style with her expertise and creativity.
This approach has resulted in her being retained by companies. Her approach allows for
targeted brand messaging while also helping the brand to build confidence, self-awareness
and professional presence. Her clients have included companies such as Beam Inc.,
Northwestern Mutual, Brown-Forman, The Kentucky Department of Travel, The Oliver
Group, Frost Brown Todd and many others (Noe Stevens, 2019). Peggy has had an
amazing career progression into the bourbon industry. It may not have been what she
imagined when she first graduated from the University of Kentucky but it is where she
ended up and has greatly succeeded. Her list of extensive bourbon industry clientele as well
as a few institutions of higher education, show not only her long history of dedication to the
bourbon industry but also to the future generations that may someday work for that same
bourbon industry.
Peggy’s career progression has resulted in many achievements for her and has
resulted in many considering her to be one of the most influential women in the bourbon
industry. Peggy has been a trail blazer for women while still living up to her heritage. She
became the world’s first female Master Bourbon Taster in the industry and can also trace
her lineage back to some of the great, and first, bourbon making families in Kentucky. In
2011, she founded Bourbon Women, the first women’s consumer organization in the
beverage industry. Since its creation, Bourbon Women has grown and now includes 16
branches all across the United States. Bourbon Women has transformed the industry and
attracted corporate support from the top names in the bourbon industry (Noe Stevens,
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2019). Peggy’s innovation of creating the Bourbon Women has been a great
accomplishment for her personally, for bourbon as an industry, but also for women all
across the country that love bourbon and women who have or want a career in the bourbon
industry. Peggy is an innovator but also serves as an example of how the future of bourbon
and the future of women in bourbon can be successful in their journey to the future that
they seek in the bourbon industry. When asking how Peggy sees herself in the industry she
said “How do I view myself in the industry? I think at this point in my life cycle of my
career, I'm very proud to say that I won an award from the Kentucky Distiller’s
Association. Got to be inducted into the Hall of Fame. And then in 2020, the Whiskey
Magazine also gave me an award and inducted me into the Whiskey Hall of Fame. I guess
when I step back from that and say, wow, why or how, because it was a surprise to win
those two awards in such a short amount of time because I don't own a distillery. I don't
have a brand that I manage, a whiskey brand that I manage, but yet I did that. And when I
asked the question, why did I do that? Why did I receive those awards? It was because, on
both counts, of what I have contributed to the industry by way of innovation by way of
bringing quality to other brands that I've helped develop along the way. So I think that if I
were to say one word of what I feel like I brought to the table, I think it's big thinking,
thinking differently” (P. Noe Stevens, personal communication, November 11, 2021).
Peggy’s passion for the future of bourbon is evident by her work that she does to
encourage and enhance others in their careers. Peggy’s executive leadership skills and
talent have helped her in designing women’s research and strategy studies for corporations.
She has spoken at countless professional organizations and at conferences regarding issues
in the workplace and changing career strategy. She has created a new standard by which
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corporations can attract and retain female executives all while writing countless articles and
making television appearances. Peggy recently authored a few books as well (Noe Stevens,
2019). Peggy has a particular interest in enhancing women in the field of bourbon and
continues to work tirelessly to make sure that she is an inspiration and mentor to women in
bourbon. Her book is also meant to serve as a building block for all who want to enhance
their skills and further themselves and their careers. Peggy talked about where she sees the
future of women in bourbon progressing towards in our interview together. “I think we
have a really bright future. I was the first female Master Bourbon Taster in the world. And
when you think about that, that was in the late 1990s, early 2000's. I guess that I received
that designation, that was not too long ago and to think that I was the first Master Taster,
female Master Taster, it's almost unbelievable to even say, because now we have female
Master Distillers, female Master Blenders, more Master Tasters. We have women in
marketing positions, high-level executive positions, major production positions and it keeps
growing, and growing, and growing. And that's part of what my mission was with
Bourbon Women, is to celebrate women in the industry and consumers to enjoy our
product because we're the other half of the population. So, I think it's almost that we are on
a fast track now. We know women have been noticed now in the industry and I think it'll
continue to grow” (P. Noe Stevens, personal communication, November 11, 2021).
Peggy sees the future of bourbon being bigger than ever before. As well as predicts
an even larger global presence for bourbon. “There's just been tremendous growth. I mean
when I think of the bourbon industry here in Kentucky, I think about six or seven years ago
they did a 20-year trajectory of growth and the craft distilleries have exploded since then.
So where we only had, maybe seven to nine, major distilleries, and beer companies in the
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industry back in the 90s, in Kentucky alone, we now have 63. When you think of that, that
is an unbelievable number and growth. I see craft brands continuing to grow and to
develop. I see the larger companies doing more acquisitions of those craft brands because
of what they're bringing to the table by way of innovation and developing consumer
relationships. I think that's big for the industry. I also think if we can get our tariffs under
control, which it looks like we are, that global growth will be a huge frontier for the
industry. It already is, but I think there is still more there. There's a lot that's still untapped.
So Global growth would be huge” (P. Noe Stevens, personal communication, November
11, 2021). With the new growth of craft distilleries and globalization of many more brands
comes the anticipation of a new generation of industry professionals within bourbon. Many
of which are just kids and not even sure where the future will take them.
Peggy also focuses on the future leaders of the world by providing leadership
enhancement to high school students. In 2012 Peggy Noe Stevens and Associates launched
a multi-day summer program for high school juniors and seniors. This program was
designed to help students focus on leadership, presentation, interview and interpersonal
skills. Peggy worked with a number of high schools when designing the program and
when selecting students for the pilot program. The program is also being used with at-risk
teens including those in foster care and for students who are teenage parents to help these
groups learn critical skills for success. In 2012, The Westport TAPP School for teenage
parents selected Peggy as their most valuable volunteer as a result of her efforts with
students at the school (Noe Stevens, 2019). Peggy makes sure that when she develops
programs for others that she’s not just focusing on the future of bourbon and that she’s not
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just focused on a select few students. Peggy attempts to bring leadership skills to all who
can benefit from her help.
Peggy spoke about how she sees the future of bourbon leaders as well, many of
which could be part of her current mentoring projects. “I'm seeing more, I don't know if I
could put it in one bucket because there's so many different backgrounds in our industry,
like marketing, production, sciences, lab work. But what I am seeing is a trend of women
coming out of the sciences and engineering departments that are getting into the industry, so
very technical expertise and I am seeing that more than anything today” (P. Noe Stevens,
personal communication, November 11, 2021). As a result, Peggy has made sure to appeal
to women in STEM when creating workshops for the Bourbon Women’s annual
conference Sip-posium, Sip for short. In recent years, Sip has had many workshops talking
about the science behind tasting, enhancing the senses and how different agricultural
techniques and innovations in agricultural science have impacted the bourbon industry.
Even though Peggy has been successful and continues to enhance the lives of those
around her, it hasn’t always been easy. Peggy said being a female in the industry has come
with its challenges. “Underestimated for your talent. Underestimated for your work ethic,
underestimated for your stamina,’ Stevens said. ‘Anytime it seems that I was
underestimated, I always tried to excel. And so, in a weird twisted way, it became my
superpower, and it became what I was known for,” (Sicard, 2022). Peggy mentioned some
of these same struggles in our interview together “I think that my story is one of, I came to
the industry with very little expertise, other than being in the hotel business and what drove
me more than just, the innovation that I mentioned before, is having an entrepreneurial
spirit. And I guess that's been my story all along is, I've always worked every job as if it
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were my own company and I won't say it was easy. And I will not pretend that I didn't
struggle at times or that I wasn't discriminated against and harassed. I will not pretend that
that did not happen. But what I will say is that my story is about resiliency. And I think
every woman really needs to be resilient. And the reason why I say that's part of my story
is because, maybe this goes back to a lot of the mentors to kind of prop me up sometimes
and push me along the way, and said keep going just keep going and so I think that's my
biggest story. Is resiliency” (P. Noe Stevens, personal communication, November 11,
2021). Although women today still have to overcome many hurdles to success in the
commonly male dominated field of bourbon, Peggy pointed out that women have always
been around. “Women truly have been part of this industry for two hundred years. Like
Margie Samuels, they just never got credit for it or worked in the bottling line or worked in
the offices. So women were always in the business. It's just not notable” (P. Noe Stevens,
personal communication, November 11, 2021).
When asked about how she would like to be remembered, Peggy said “I'd like to be
remembered as a champion of the industry. I think I'd like to be remembered as a champion
of women. I think I'd like to be remembered as a bit of a disruptor. Starting the Bourbon
Women Association, we were the first female consumer group in the industry. And when
we first started I think that many people saw a cute little drinking club, but we were, and
are, so much more. We knew that. We became a 501C6, so we can help with legislation
and lobbying. We're now a 501C3 as well raising scholarship funds for women who want
to pursue their careers in the industry as well as consumer education. So I think it was very
disruptive at that time. Those are the things I think I’d like to be remembered for, being a
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champion of the industry, and of women and a bit of a disruptor” (P. Noe Stevens, personal
communication, November 11, 2021).
Peggy is a great example of how resilience, determination, the help of a strong
mentor, and an innovative spirit can help build a strong leader that gives back and
encourages others along the way. Her accomplishments are vast; “Over the years, Stevens
has impacted the industry in tremendous ways: Creating the Kentucky Bourbon Trail,
accepting a Hall of Fame in Bourbon award, founding multiple companies, and becoming
the First Female Master Bourbon Taster in the world” (Sicard, 2022) and it is certain that
Peggy will continue to be a strong influence and leader in the bourbon industry.

Marcia Likarish: Mother of Texas Whiskey
Marcia Likarish is a wonderful woman with great passion for Texas bourbon and a
long history of being dedicated to her family. While Marcia didn’t start her life and career
thinking that she would work for her sons and their bourbon distillery, that is where she
found herself. Marcia is originally from Butte, Montana, where she met her husband John
in college at Montana Tech. John's career has taken them all over the US, where Marcia
held various jobs including speech pathologist, volunteer EMS, and a PPCD teacher. After
working for the Amarillo school district for several years, Marcia retired. A few years into
her retirement, her sons, Jonathan and Robert, decided to start a distillery which turned her
world upside down. Jonathan and Robert needed someone who wasn't afraid to crack the
whip and keep them in line while working, and guess who fit the bill? As a result of her
newfound bourbon career, Marcia wears many hats at the distillery. She oversees
day-to-day operations, helps with blending, goes on tasting outings, it’s said she can sell ice
to an Eskimo, and somehow she has more energy than anyone else at Ironroot (Ironroot
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Republic Distillery). Marcia loves not only Texas bourbon but she also greatly loves her
family which is evident in her interview but also in her willingness to step into any role that
the distillery needs.
Marcia wears many hats at the Ironroot Republic distillery but the job she enjoys
most is that of being with her sons in their endeavor to make the best bourbon that they can.
“I am the distillery manager and as the distillery manager I do the bookkeeping, I do the
logistics of everything that we have to have to keep everything running. Whether it’s the
nutrients and the enzymes for the distilling, the chemicals for the barrel, paying the water
bill, the whole gamut because there's only four of us here. Jonathan is the distiller, we all
have to help with distilling, but he's the one that is in charge of who's doing what when.
Robert is in charge of all of the sales and marketing. John, my husband, just retired a year
ago. He says he’s the head mechanic around here. We have a lady with us, Ashley, that
works part-time with us. Everybody that works here has to do everything because that's all
there is. Everybody's doing whatever everybody can and some of everything. Ashley,
John, Robert and I also did a lot of the sales work. We would go out and do all the tastings
and you have to do a lot with the liquor stores for them picking up your product for sales.
We did all of that. Robert and I do all the tours and the tasting, or for the distillery. I do a
little bit of everything. For the past 7 and a half years just me, my husband, and sons have
done it all. We put down our first Barrel in August, actually, August 18th of 2014” (M.
Likarish, personal communication, November 4, 2021).
While Marcia and the Likarish family are new to bourbon, as is most of Texas and
although the history is short for both Texas and the IronRoot Republic Distillery, Marcia’s
love, knowledge, and passion are not lacking in the least. She has a wealth of knowledge
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about Texas distilling history and you can hear the passion for the business when she talks.
“Most Texas people that are in the distilling business don't have a very long history in the
distilling business. My husband and I are from Montana. We were born in Montana, grew
up in Montana, and it was early in his engineering career, his first job took him to El Paso.
In about 1973, we moved to El Paso, and I continued my education. I am a speech
pathologist and have a masters in speech pathology, and I worked, most of my career was
in special education. I started with the Regional School for the Deaf in El Paso, and then I
moved on to their, I call it, the PPCD program. It was a preschool program for children
with disabilities. Even as we moved to El Paso, Corpus Christi, Amarillo, I always stayed
in it, in the that field of special education for over 20 years, and then as you move, we spent
most of our time in Texas, but for a short time, I moved out of El Paso, actually into New
Jersey, and John worked in New York. So, during that time, I did not work, I was a
stay-at-home mom with my boys and we were there for about 6 years, moved for a short
time to a small little town north of St. Louis and then back in Texas, by the time Robert, my
youngest that's the distiller here, started school in Corpus Christi. Then we went up to
Amarillo, where both of my kids graduated from high school and then John took a job over
in St. Louis. And at that point, that's when I said, okay, I've done enough. I am not
changing jobs, one more time and we have a family business. We've been in the metals
business forever and have our own company and so I worked with my husband” (M.
Likarish, personal communication, November 4, 2021).
“When the boys were looking for graduate schools, they decided they were looking
in St. Louis. So, both of them decided to go to St. Louis University, where Jonathan got his
masters in biomedical engineering and he went on to Wash U, where he's working on a
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mechanical masters, when he got an internship, actually back in Texas, with Medtronic's
and he was working with them in their R&D program designing saw blades for
neurosurgery. Rob came over to St. Louis and he went to law school, and he's the one that
actually kind of got us into the distilling. When he graduated from law school, he said, ‘I
got my JD but I'm not going to practice law, I'm not going to do that’. And his Dad asked
‘what are you going to do?’ And he replied, ‘I think I'm going to go into distilling’. This
little idea actually popped into my son’s head because we did a family reunion over in
Spokane, Washington about four years before that. We happened to go out to dinner and it
was right next to, in a little strip mall that Dry Fly distilling is in. We walked into Dry Fly
after dinner, did the tour, and fell in love with all the copper. When I say we’re from
Montana, we are from the heart of the copper industry. We are from Butte, Montana, home
of the Copper Kings, and the Berkeley Pit. So that's why (Marcia’s husband) John's in
metallurgical engineering. It's kind of in our blood. It probably really is our blood because
we grew up in Bute drinking out of all that! But when we went to Dry Fly, my sons
walked out and they were so excited. They said, I'd love to do that. I said, well, maybe
someday when we retire we’ll do it. I think when my son graduated from law school, he
started thinking, what am I going to do? And he decided he wanted to distill and then both
sons started training with different people and interning. They actually went back up to Dry
Fly and interned for a while up there. Somehow then we ended up in Denison. We like to
say it was fate that brought us back to Denison. (M. Likarish, personal communication,
November 4, 2021).
“Denison has really been so influential in our distilling history because of the fact
that we’re sister cities with Cognac, France. We decided early on, we need to make some
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brandy or something with these wines since that's where we are. I was reading and found a
class in Washington. It was an ADI (American Distilling Institute) class with Huber
Germain-Robin and he's a 5th generation cognac distiller, so this is where we went with
Nancy Fraley and they listened to all the things they had to say. It really made sense. A lot
of what they said about their distilling techniques we brought back to Texas” (M. Likarish,
personal communication, November 4, 2021). These wine techniques make the bourbon
that Marcia and her sons are making unique and bring a distinct flavor to their bourbon. A
special flavor that has won them many special awards.
Phoebe Calver, Editor of American Whiskey Magazine, said that the 2022 winners
of the magazine’s awards have proven themselves to be shining lights in the whiskey
industry during tough times. Calver said it has been a pleasure to be able to watch the
development of the American whiskey industry, the way that the distillers have been
challenging perceptions of the industry while still pushing standards to higher and higher
levels. Anita Ujszaszi, awards director, expressed similar sentiments in that it’s been an
incredible year for the World Whiskies Awards. There’s been more than 250 entries from
the USA alone. One of this year’s winners of the World Whiskey Awards for the area of
Distillery Manager was Marcia Likarish of Ironroot Republic (American Whiskey
Magazine, 2022). Not only did Marcia personally win an amazing award from American
Whiskey Magazine but she and her sons won best whiskey in 2017, which she talked
about in her interview with me.
Marcia explained the nickname that she’s gotten “Mother of Texas Whiskey”. Even
with all of her awards that she’s won and continues to be nominated for, she was humble
about the origins of her nickname. “They call me the mother of Texas whiskey. That’s
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because I’m old. I think that we at Ironroot Republic are groundbreakers. When you're
starting new industries in a state like the state of Texas, there is that groundbreaking
entrepreneurship. Taking the risk and being rewarded. I think with whiskey one of the
things that we really try to do is make some wonderful friends and wonderful whiskey.
Although we are new to bourbon, Jonathan always says that he wants to know those old
flavors and not lose the old, old flavors, which I think in some aspects we do lose them.
Although you are trying to preserve the past you also want to be an industry leader as far as
what is new and what the possibilities might be. We want to make our own way in the
Texas distilling industry. I don't need to make more Titos. Titos make enough and I don't
need to make Zing Zang here by making our own bloody Mary mix because they make
enough of their own. So we need to create something new and exciting. It has to be quality
and Rob always says that you need to be like the Japanese, every time you make
something, you're always striving to make something better. I think that it's really important
that we are noted for high quality, high standards, honesty and good ethics. If you can do
that, you’ll be successful” (M. Likarish, personal communication, November 4, 2021).
These core family and company values have really paid off for the Likarish family and the
Ironroot Republic distillery. Marcia mentioned that the brand was picked up by Total Wine
and More for sales and that they’ve really seen an uptick in sales since going national.
Winning Best Corn Whiskey in the World four times and Best Bourbon in the World is also
enough to bring national recognition to the Ironroot Republic brand showing that the
Likarish family’s hard work has been rewarding.
Being in Texas and having a long history of living in Texas prior to the distillery
opening brings a great sense of Texas pride to the Ironroot Republic brand. The family also
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has a great sense of respect for the city of Denison and the history that the city brings to
their brand. In 2011, the Likarish brothers took a leap of faith. Robert was finishing up his
law degree and Jonathan was already working as a biomedical engineer when they decided
to pursue distilling. Over the next few years, the two traveled the US interning under some
of the best minds in the bourbon and whiskey industry until they decided to put down
distilling roots in Denison, Texas. “The name Ironroot pays tribute to viticulturist and
Denison native T.V. Munson’s hardy “iron” roots that helped save the French wine industry
from total destruction” (Ironroot Republic Distillery). The efforts of Munson resulted in
Denison, Texas and Cognac, France becoming sister cities. The Likarish brothers found
inspiration in using the French distilling techniques, especially the process of elévage,
which they used to tame the intense climate of Texas. The distillery opened in 2014. When
the two brothers realized they needed someone to help manage the business they called on
their mother Marcia, the Mother of Texas Whiskey, to join the staff at Ironroot. The
Likarishes mash, ferment, distill, barrel-age and bottle on site in Denison with only 4
employees. The whiskey and bourbon being made at Ironroot are made using high quality
heirloom and non-GMO corn from local farms to help capture the flavor of north Texas
(Ironroot Republic Distillery).
Marcia shared her version of the Likarish history of coming to Denison and their
happenstance success of opening their distillery. “We talk about Texas and we talk about
the history of distilling in Texas and it's really short, 13 years old right now. If you're in
Kentucky there's lots of people distilling. You have lots of connections and there's a
tremendous history of distillation and distilleries pull from that. But when you don't have
that to pull from, the different distillers in Texas have gone different directions with their
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approach. At Garrison Brothers, Dan Garrison went straight back to Kentucky, he went
right to where bourbon was born and where the majority of the bourbon’s being made and
he found a distiller to learn from and he chose that as his style. Chip Tate who was one of
the beginning owners of Balcones, he learned how to distill in Scotland. So when Chip
came back a lot of Balcones' first distillations weren't bourbon, it was single malt. They
won some really nice awards for the single malt too. That's become their style. Some of the
other distillers came from beer backgrounds. For us, Denison has the history of wine, we’re
sister cities with Cognac” (M. Likarish, personal communication, November 4, 2021).
“The reason we're sister cities is because in the late eighteen hundreds, there was a
man named TB Munson and he was a vino culturist and what he did is he wanted to grow
all those wonderful European and California grapes. So he would bring them in and plant
them here, but they wouldn't survive but a year because we have all of these diseases in the
soil and different things. What he started doing so he said could grow grapes in Texas and
be as flavorful as the ones he was looking for, he started grafting them. In the 1800's there
was a lot of grafting of plants to roots because I remember as a kid going to my
grandmother's in Nebraska and her apple tree had three different kinds of apples growing
on it because of the way they grafted different ones to the roots. The phylloxera virus,
which is actually little tiny mites, were transferred from the United States, I believe it was
from Missouri into the Cognac area of France. These little mites just decimated about 70 to
80 percent of the French wine plants and also some of the Italian and Spanish. Mites don't
survive in sandy soil, they do well in the loamy soil. When the mites decimated the
European wine it was most hurtful to the Cognac, France production. The French were
searching all over for a solution and they went to the Smithsonian in the United States for
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help and the Smithsonian sent them to T.B. Munson. Munson told them, I don't know if
this will help but this is what I'm doing and the French said I think it will. So Munson
started taking some of those grape roots from Texas and sending them to France and he
was actually credited with being one of the people that saved the French Wine Country. He
was given the Legion of Honor from France and that's how Denison became sister cities
with Cognac. Texas is a big, big state there’s about 27 different microclimates in the state”.
“We’re about as far north as you're going to get over here, unless you go to the
Panhandle, but we're almost in Oklahoma. We're only eight miles from Oklahoma and so
our soil and climate is much different than Southern Texas. We are on the Red River and
the river really influences the soil and the plants that we are growing in this area. We have
the red dirt and not the loamy soil. We have great production up here which influenced our
thoughts on growing and our classes influenced the thoughts on how we tame the Texas
heat because a lot of the original distilling was easy. A lot of people had a lot of small
barrels. That's what a lot of craft distillers do, because you can get extraction faster and can
put out product faster. What happens is that from our background in engineering we knew
that there was more than just the extraction of the wood flavors that impact the tannins that
aging brings. When maturing whiskey you have age, which is a number, but you have
maturation and those two are both impacting the character of the whiskey, those things are
really important. We always use the 53 barrels and actually use a lot of 63 barrels now. We
buy even bigger because what we're looking for is, we want to reduce extraction and
increase the oxidation for the maturation of the bourbon. We also incorporate a number of
the brandy techniques and we do a little bit more of a low fill. We do a little bit of what we
call a Texas lavage, it's an adaptation because we do a lot of proofing down in barrels and
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we’re just trying to do as much as we can to control the angel’s share in the extraction. We
don't use heat. Some people have warehouses that have temperature control. We use the
natural weather up here, but we control it with the way we care for our barrels. We get a lot
of the lake effect up here, we actually sit right on Lake Texoma, which is the largest body
of water in Texas. It protects us from some of the really violent storms that you can get a
little bit further on the west side. It kind of breaks up the weather, water really has a big
effect on the weather and aging bourbon.” (M. Likarish, personal communication,
November 4, 2021). The story of Denison’s history and how it has impacted the Ironroot
Republic distillery and their way of making whiskey is unique and innovative. No one else
in Texas has this same history or way of making bourbon because it’s unique to Denison
and part of why the Likarish family chose that area for their distillery.
Despite the Likarish family having no background in distilling, they’ve been
extremely successful. Marcia credits a lot of that success to the fellow distillers that they’ve
been able to associate themselves with, both in Texas, and elsewhere. “When we started,
Chip Tate of Balcones was a great mentor. He and Dan Garrison of Garrison Brothers.
Actually the people here in Texas have given us some really good information whether it
was about how you approach the markets or was about distilling or whatever. I think
Nancy Frehley came in early with us and was really influential. She gave us a lot of good
mentoring on barrels which has been a big part of our flavor. At the point Nancy was
helping you couldn’t get barrels. Nobody was selling barrels. They wouldn't even talk to
you about buying barrels, wouldn’t answer the phone, you couldn't get in. Nancy pulled a
few strings and actually got us into Independence State and I talked to them and they
agreed to sell us 20 American Oak barrels if we would purchase 20 European Oak barrels.
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The European oak are twice as expensive, but we needed barrels so we said we’d do it. We
use heirloom corn a lot in our mash. We discovered that the European Oak barrels with our
purple corn mash bill was a perfect marriage. It's the one we do most. It is one of our main
whiskeys for our Harbinger line. We also use them for our Hubris line, which is our corn
whiskey. We use our bourbon barrel and put the same purple corn in the European Oak and
it's the whiskey that won the best corn whiskey in the world in 2017, 2019, 2021 and 2022.
It's really worked out for us and it’s the whiskey that's all of a sudden got people asking
what they are doing up there? We say that was fate. Nancy taught us a lot about blending
as well. She helped us plan and figure out how to do blending. She's coming to teach a
class here soon and she and Jonathan say we're colleagues now. I think the craft distillers
pull together a lot. So if you have questions someone has an answer and a lot of good
experience to share. The industry and itself is really uplifting. The people that are in the
distilling business have a camaraderie. We could call up anybody in Kentucky or Texas, if
we had a question and ask them and would help us and answer the question as easily as
anybody else. I just think that it's a really neat industry to be in” (M. Likarish, personal
communication, November 4, 2021). The support and mentorship that the Likarish family
have experienced has been essential to their brand and its success. Without the help of their
mentors their brand wouldn’t be what it is today and the Ironroot Republic brand, nor,
Marcia would be award winning. Mentorship has been essential and now Marcia gets to act
as a mentor to others in the industry as well.
Marcia sees there being a rich and wonderful future for not only bourbon and the
Ironroot Republic brand but also for her family. “Where I see the future of Ironroot
Republic is with my granddaughter, who's currently 10 years old. My grandkids have
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grown up in the distillery. You hear them playing behind the fermenters, we have chairs
and art tables in the distillery for them. They have their own space here. They spend a lot of
time here, especially with COVID they were here for almost a year. This is where they
learn to ride their bikes. My grandson may have broken his arm on a scooter in the distillery
when he was 4 so their lives are part of the distillery and the distillery is a big part of their
lives as well. Danica, my granddaughter, when she was four went to school and the teacher
asked her ‘what are you going to do when you grow up?’ She said ‘I'm going to manage
the barrel room’. Most of the teachers know that we are in the whiskey business so it was
okay. One day Danica was in the back drawing on the barrels and numbering them and she
said to her dad ‘if I’m going to manage the barrel room, I need to know where the barrels
are. Even at age 10, I see her with a lot of interest in the process and industry. I see her
enthusiasm and excitement with it. Granger is only 5 so it's a little bit early, but he's out
when his dad's out rolling the barrels are’. He's out trying to help in the barrels. The family
is really growing up in it, we all laugh and we say that Danica will be the boss of us all
before we know it. Our only employee right now is a female, Ashley. We are kind of
50/50. We got my two sons and me and Ashley. I think that there's a lot of wonderful
women in the industry and I belong to the United States Bartender’s Guild (USBG) up
here and work with the Fort Worth USBG. We work with the Bourbon Women out here in
Texas. I’ve had a good friendship with Nancy Fraley and Liz Henry from J. Henry, she’s
been in it for a long time. We all went to France together and they told me about Bourbon
Women. So after I went to Sip I came back here I said I told people over in Houston. We
had friends at the Houston Bourbon Social and I kept telling these women, we’ve got to do
this. I think we ended up with nine of us going and then this year, when Bourbon Women

63

asked me to sponsor the lunch. I said I would love to but that's a little bit out of my price
range. What would you think of a group of Texas women sponsoring it? And Bourbon
Women said well we’ve never had a group do it, but they came back and said that we
could. I started looking for women like Allie, from TX Whiskey, and Jamie down at Treaty
Oak. Emma had been part of it at Garrison Brothers and she really pulled it together and
made it a great time. We had a great time getting ready for that lunch. I'll tell you. It was
fantastic. It was. It’s kind of interesting to see so many women in a young industry, how
many women actually are just moving up and growing into these positions here” (M.
Likarish, personal communication, November 4, 2021).
Marcia Likarish and the Ironroot Republic distillery may be new to bourbon but
both have already made a significant impact in their bourbon legacy. Marcia and her sons
are a great example of how happenstance can take you to places that you never dreamed
that you would go, if only you trust the process and have the faith to make the changes.
Marcia nor her sons ever anticipated being bourbon distillers but they have become great
distillers and will continue to be a great name in the industry as Marcia’s grandchildren
someday take over to continue the Ironroot Republic legacy.

Czarena Crofcheck: Engineering the Future of Bourbon
Czarena Crofcheck, Ph.D., P.E. is a professor of biosystems engineering at the
University of Kentucky. Czarena teaches bioprocess engineering, biofuels, fermentation,
and engineering education. She typically focuses on research aspects within bioprocessing,
biofuels, fermentation, algae cultivation, and downstream processing. Czarena has taught at
the University of Kentucky since 2001. Czarena says she moved to Kentucky in 1994, “So
I grew up in Michigan and California. So, in terms of bourbon we were probably more
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focused on just plain whiskey, but then moving to Kentucky in 1994, actually is when it
probably started. I was actually married to a very, very strong scotch aficionado, if you will.
So we had a little bit of a battle in the house in terms of really trying to decide whether or
not we were going to be a fan of bourbon or not, but I have always been a fan of the spirit”
(C. Crofcheck, personal communication, June 3, 2022). Czarena has multiple degrees
including a Bachelors of Science degree in chemical engineering from Michigan State
University that she graduated with in 1994 and a Masters of Science in chemical
engineering from the University of Kentucky from 1997. She also completed her Ph.D. in
biosystems and agricultural engineering from the University of Kentucky in 2001 (Czarena
Crofcheck, Ph.D., P.E.). Although Czar doesn’t have a long history in the bourbon industry
she has a long history in the sciences and a strong background in fermentation which is a
key part of bourbon making.
Czar herself said “I have always been enamored by math and science and ended up
deciding to go into a path that involved chemistry and engineering, becoming a chemical
engineer and really started touring distilleries and breweries as early as I could. In terms of
college and my education, I’ve ended up doing a bunch of different things, for some of my
degrees. My PhD ended up being in biosystems and agricultural engineering. I worked
with milk, so not necessarily brewing and distilling; we were making cheese. We were still
doing microbial type things, making food products through fermentation, and then I started
teaching some of the classes in my department in terms of fermentation and food
engineering. I was doing that for a couple years so when the distillation, wine, and brewing
certificate started at the University of Kentucky they decided they were going to use my
fermentation class to be part of that certificate. Then in the planning of the certificate we
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had wine classes and we had spirits classes but we didn’t have any beer classes so I said,
‘we really need a beer class’ and then the next time the planning committee got together,
they said ‘Czar is teaching a beer class’ and I said, ‘absolutely!’ and really jumped at the
opportunity. l have spent the last 6 years teaching the beer class at the University of
Kentucky, but I do know more, within the context of the Beam Institute, obviously we
have a lot of interest in doing more in distillation. So lately I’ve been putting together a
class about advanced distillery fermentation and really getting into learning as much as I
possibly can about the area of fermentation, how it relates inside of a distillery versus a
brewery. I've been able to visit with a lot of local folks within bourbon and talk to them
about what's going on in their world. I’ve spent a lot of time trying to find things in the
literature and just sort of seeing what is out there, what sort of common knowledge and
what kind of things could we potentially use, that would be helpful to add to that
literature-base to be able to support people who are interested in starting a distillery or,
making improvements inside their current distillery. That's how I go from who I was to
who I am trying to be today” (C. Crofcheck, personal communication, June 3, 2022). This
progress from fermenting cheese to fermenting beer and now into the distillery and bourbon
industry helps Czar to bring a new and fresh perspective to bourbon. Many distilleries are
looking for new ways of distilling. Czar and her colleagues with the University of
Kentucky and the Jim Beam Institute are really working to be part of those innovative
changes.
What exactly is the James B. Beam Institute? What does it do and what does it all
have to do with bourbon? The James B. Beam Institute for Kentucky Spirits at the
University of Kentucky is known as the bourbon industry’s research and development
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institute. The Beam Institute offers multidisciplinary research to ensure the competitiveness
of Kentucky’s spirits industry as well as its supply chain. The Beam Institute also has a
commitment to developing the state’s workforce and providing opportunities for economic
growth through outreach. These teaching, research, and outreach programs make the Beam
Institute a leader in Kentucky’s spirits industry especially for farm to products (James B.
Beam Institute for Kentucky Spirits, 2022). Not only is the Beam Institute providing
research and development tools for distilleries since it formed in 2019, the partnership
between the University of Kentucky and Jim Beam has been facilitating the growth of
Kentucky’s bourbon industry. The goals of the Beam Institute are to support the
development of Kentucky’s workforce, promote Kentucky as the production and
innovation capital of the bourbon industry, and build alcohol awareness initiatives. The
partnership between the University of Kentucky and Jim Beam hopes to promote the
welfare and sustainability in Kentucky’s bourbon industry for many generations to come
(James B. Beam Institute for Kentucky Spirits, 2022). The Beam Institute and the
University of Kentucky are dedicated to making sure that the current bourbon industry
helps to continue and to also create a future for the bourbon industry. The Beam Institute’s
mission and vision statements help to solidify the work being done for the education,
research, outreach and people involved and impacted by the bourbon industry in Kentucky.
“The Beam Institute will lead the global advancement of the American whiskey industry
through workforce education, scientific discovery, environmental sustainability, community
and social responsibility. The vision of the Beam Institute supports the global growth and
sustainability of the American whiskey industry” (James B. Beam Institute for Kentucky
Spirits, 2022).
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Czar shared with me the future and innovation that she sees the Beam Institute is
providing to the bourbon industry. “I feel there’s been a lot of really interesting things
happening somewhat lately in terms of how much the industry is growing, and when an
industry like this grows there gets to be an opportunity to spend some time really thinking
about how we can do things more efficiently. As new distilleries are opening and new
personalities are coming to the table we have an opportunity to think about what it is that
we can do from an economic standpoint or any different standpoint, to actually help not just
that new distillery but the distillery industry as a whole. We are not from inside the
companies, but with cooperation between the companies and from the university, how can
we create something great and efficient for the industry? So within the context of the
land-grant mission of the University of Kentucky we do have some responsibilities to just
really making sure that we have a good stewardship of our resources, our natural resources
and also economic development. So distilling is really very closely tied to agriculture,
obviously, in terms of the raw materials. But in addition to that, which is funny, because for
a very long time I thought of the raw materials as being just the barley, the corn, the grains
that are used in bourbon making; but when we talk about natural resources we’re also
talking about the American Oak used for barrels. We're still using barrels and since the law
for marking barrels says it has to be a brand new barrel, it’s not necessarily something that
we are reusing, so there’s natural resources that go into both the making of the bourbon but
also in the maturation process so between those two things there's a lot of things to worry
about that happen outside of the distillery that can really improve how things happen inside
the distillery. A lot of things are happening to just make sure that we’re taking care of our
natural resources. As a result, there’s a push at the University of Kentucky to try to find
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various projects that we can work on to go ahead and help the industry from that kind of
standpoint. Preserving the natural resources. I personally think, I should put that out there,
and maybe I don't know how to put it in an article because I don’t have any scientific
proof, but I feel like we’ve had a lot of things happening in distilling where we just kind
keep doing it the same way because it works or they're also doing things to just kind of see
what works. Because of this approach we are trying to take some time to really put the
education behind it, so one of the things that’s so fun about distilling is obviously, it's an art
and it's a science. I think that we have an opportunity at this point in the game to really
think about how that science can really inform the artistry of distilling and really make
incredible products while also taking care of our natural resources and also looking to make
sure that we are also taking into account our economic development” (C. Crofcheck,
personal communication, June 3, 2022). Czar does an amazing job of describing what the
Beam Institute is trying to do. She also talks passionately about how the Beam Institute is
trying to not only support the current bourbon industry but also innovate the bourbon
industry by pushing it into new and exciting future practices.
Czar has had a great and influential mentor in her learning about the bourbon
industry. Just as the participants before her have been impacted by their mentors and the
mentors they’ve had have impacted the directions they've chosen to take in bourbon, so has
Czar’s mentor. “I would have to say that my mentor has been Pat Heist. He is absolutely
amazing. He got his Ph.D and now I can't think, but I think it was in plant pathology or
something like that. He is not the typical, he's not the kind of person you think typically
would go get a PhD and I think that he got it because, well why not? He runs the company
Ferm Solutions which really focuses on yeast. Ferm Solutions was providing yeast to all
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kinds of different distilleries and wineries and breweries, all these different places but then
Pat kind of woke up one day and said, I think I should start my own distillery that actually
involves Ferm Solutions. He has been amazing just in terms of being a mentor, not just to
me, because he operates on a ‘I'm here to help anybody who needs my help’ kind of basis.
He started Wilderness Trail in Danville, Kentucky and has been really good about sharing
information within the industry. There's a lot of places in the industry, they're very secretive
about how they do things, and want to keep everything on a very proprietary level, but to
see somebody like Pat who has been so successful, not only in the yeast industry, but now
also in distilling to be able to be open and honest and really fostering an environment of
learning and comradery has been really amazing. He's written a lot as far as the industry is
concerned and it’s being shared through his writing. So he’s been a mentor in just being
really active in sharing the information and I think that’s kind of the role I play, too, because
I’m not making the bourbon myself. I'm just trying to figure out how to support the folks
that are making it in terms of pulling together information that can be helpful” (C.
Crofcheck, personal communication, June 3, 2022).
Czar has taken inspiration from Pat and attempted to apply it to her own life and in
her professorship with being a mentor to others that may someday use their skills in the
bourbon industry. “I spend a lot more time in my day being a mentor. We should and we
have supported folks to be able to excel in the area of bourbon. I’ve really tried to imitate
Pat’s responsiveness and being actively participatory in a conversation, and his willingness
to share information. He doesn't quite go all the way to ‘what can I do for you?’ I think he
has to protect his time a little bit. Finding a mentor is only tricky if you’re talking to
someone who really doesn’t want to be a mentor. Otherwise mentorship should be
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something that kind of falls into place. One of the other interesting things is that we have
Altech here in Lexington and Altech has hired quite a few folks to work in the industry,
whether it's their animal feed section or in brewing, or distilling, but it seems like more and
more when I talk to people there are always this really weak link that go back to Altech.
Which I think is really interesting in terms of it kind of builds this Altech family if you will.
I definitely think there's something to be said for just knowing people. That’s probably one
of the reasons why Pat’s been so successful is because he has had the ability to
communicate with a lot of people and also doesn't keep things to himself. He doesn’t treat
information like it’s a trade secret but instead he treats information like it’s information that
can be helpful to anybody” (C. Crofcheck, personal communication, June 3, 2022).
Sharing information is not only at the core of the Beam Institute and the research the Czar
is doing but also key to making sure that the bourbon industry stays relevant going into the
future. Without innovation and information sharing the industry will never grow and
progress as the world around it also progresses and moves into the future. Czar, the
University of Kentucky, nor the Beam Institute wants the bourbon industry to be left
behind.
The future of bourbon, according to Czar, really revolves around not only being
innovative but also about being environmentally friendly and taking care of the natural
resources so that they are available for future bourbon distilling generations. “I used to
work in renewable energy. Renewable energy is really interesting because they're always
trying to ask you if the work that you're doing is going to solve the problem. It was always
really interesting to point out that the problem was so big that there was never going to be
one solution. That the approach that we were going to need to take to solve the problem
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needed to be in every arena and I think the explosion of the bourbon industry and the idea
that we're looking at bourbon industry possibly double in the next five years and the
demand being what it currently is, I think we're dealing with the same thing in terms of
we’re really going to have to be looking at the entire picture to be able to see how can we
make any improvements. There is something interesting about an industry that you kind of
are letting the people who are exclusively inside the distilleries do all of the R&D (research
and development) and all of the advances in their own little silos. By having another sort of
overarching effort to bring people together, through the Beam Institute, and to have a
collaboration, to have conversations and use sort of a pooled knowledge base to
disseminate additional information that can be helpful for everybody is something that I
think this industry can really use. I think that's really what the goal of the James Beam
Institute is, to have a safe space to feel like you're sharing something not necessarily with
your competitor cause we at the Beam Institute are separate. But you're sharing something
with an Institute that is really heavily interested in helping the spirits industry as a whole. I
also find it really interesting that while I was at Jim Beam teaching in their apprenticeship
program, some of the operators brought up the most interesting questions that I would love
to do more research on. I’d like to delve into work to see if there's something that I can do
to illuminate what operators are worried about. From a Jim Beam standpoint they can't
necessarily put in time and effort for things that are not really affecting them right now. As
a result what happens is by bringing in an educational unit that can support an industry you
have another layer of intellectual development that can benefit everybody and not
necessarily just the folks that’re inside of one distillery” (C. Crofcheck, personal
communication, June 3, 2022). By creating a safe space to share research and
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developments within the bourbon industry the Beam Institute has created a future of
innovation for the bourbon industry. Not only will distilleries still be able to make their own
innovations but they’ll also be able to reach out to the Beam Institute for help, ideas,
solutions, and ways to continue their own progress towards a new and innovative bourbon
future.
Czar also spoke about the future of women within the bourbon industry and within
the Beam Institute. “I was at the Beam Institute conference this past March and it was really
great. They did have a super secret kind of cool kids club meeting during one of the
lunches for all of the master distillers. It was really amazing to see the landscape of different
people who are master distillers. I don’t know if landscape is really the right word, but the
diversity of everybody that you see up there in terms of the industry that has historically
been white and male. After the luncheon they did kind of a panel discussion where they
gave everyone the opportunity to ask anyone up there various questions. The nice thing
about it was that they were super general questions, not anything specific to any one
distillery so you were getting these really interesting answers that I really enjoyed. In that
diversity you could see various ages, for sure. There were two women, which was really
fun too because one of them was super vocal about things so it was super great to see not
only that she was at the table but she was comfortable being a vocal part of the voices at the
table. There was one African-American distiller too that was up there on the panel as well.
It's just a diversity of ideas and people. A different perspective that comes into the industry.
I think that distilling and innovation in the industry is one of those things that can definitely
be done by both men and women. So I hope we see more and more diversity and women
in the future” (C. Crofcheck, personal communication, June 3, 2022). The diversity that the
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Beam Institute promotes not only in research, development, innovation, and idea sharing
but also in the diversity of people presenting on behalf and as part of the Beam Institute is
critical for the future of bourbon. Many know the industry as having a history that focuses
on white males and their work and interest in bourbon. With the inclusion of all persons we
now can see the long history that women and African Americans have held and will
continue to hold in the bourbon industry.
While diversity is important to the future of bourbon. Ensuring that the history of
bourbon is also critical for bourbon industry growth. While new distilleries are popping up
everyday, old distilleries are also being revived. The combination of old and new
techniques and the rich history of how bourbon has been made is part of the research and
development of the future of the industry. “The thing that's so incredibly fun about the
distilling industry is the mechanism by which it can either be very high-tech, or it can be
very artisanal. I just went to Castle and Key which is actually in a castle and it used to be a
distillery and they have a lot of equipment that they are either revamping or revitalizing
and then you go somewhere, like Wilderness Trail, where it’s all brand-new, all stainless
steel, there's data loggers everywhere. It's just to the 9’s and then you have other places that
you can go to and they're telling you about how they operate there still, or their distillation
column and you ask why did you pick that temperature and they’re like, I don’t know that’s
just how we’ve done it for 70-100 years. You've got folks that are really running the gambit
in terms of how to put things together like the balance in the industry between tradition and
cutting edge technology is absolutely thrilling in terms of that and quite frankly, the huge
boom in tourism. Part of it has been really interesting as well just in terms of the fact that
you have distilleries that are making decisions just on what they're going to put on their
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land because it would be good for visitors. It's kind of a crazy sort of world and it’s a
commodity that I think is going to be pretty awesome. So when we started talking about the
certificate and then moving into the James Beam Institute, we were really looking at
verbification. One of the things they kept pointing out was the idea that when you say
Napa Valley, you think of California and what we really want to do is make sure that when
you hear the word bourbon you think of Kentucky and that it's important to this state that
the industry is successful and that such a beautiful elevation of the importance of a
particular industry that I think is really exciting to be a part of” (C. Crofcheck, personal
communication, June 3, 2022). Czar’s passion for innovation, preserving the history but
also creating new ideas, and making sure that distilleries succeed make her a great asset to
the bourbon industry. While she may not have won awards or have a great deal of
experience in the industry to date, her ideas and passion to help the industry succeed into
the future is what makes her part of the future of bourbon. With Czar and others in the
James B. Beam Institute the bourbon industry has a bright and innovative future ahead of
them for many years to come.

75

Chapter 5

Conclusions and Recommendations

Intro
This chapter includes recommendations and concluding results from the findings
presented in Chapter 4. This chapter also connects the study’s findings to the literature
review that was outlined in Chapter 2. The research questions used to frame the study are
further explored, along with conclusions and recommendations. Finally, implications for
women seeking to further their leadership skills are offered.

Research Questions

Research Question 1: How do women describe their career progression into and
through the bourbon industry and into leadership roles within the bourbon industry?
Participants shared similar stories regarding their career progression experiences.
None of the participants started their career paths with the intention to go into the bourbon
industry. The participants took on roles in other fields before leading to working in the
bourbon industry. The longer the participants were in the bourbon industry the more they
progressed vertically, assuming roles of wider responsibility, greater influence, and more
accountability.
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Research Question 2: How does the experience of mentorship impact women as they
progress through the bourbon industry and into their current leadership roles?
Participants shared the importance of relationships with mentors, both professional
and personal, in their career progression into the bourbon industry. The women described
their relationships with mentors as being vital in their ability to navigate their progression
into their current roles in the bourbon industry. Not all participants had mentors that were
female and not all mentors worked in the bourbon industry.

Research Question 3: Where do the participants see women going within the bourbon
industry and how do these predictions impact leadership roles?
Participants had an enthusiastic and optimistic view of the future of women in the
bourbon industry. Most participants told stories of the increase of women within the
bourbon industry within recent years. All participants were certain that women would
continue to be part of the industry and that women would continue to not only earn
achievements but also to obtain more prominent roles within the bourbon industry.

Conclusion
The literature review outlined in Chapter 2 discussed publications that focused on
women in the whiskey and spirits industry; these past female leaders serve as the
foundation for future women in the spirits industry. Additionally, the literature review
explored the history of the spirits industry in relation to women. The results of this study are
consistent with the concepts in that literature in regard to women having always been
involved in the production, bottling, marketing, and general history of bourbon and other
spirits.

77

O’Meara (2021) and Ewing (2018) both showed us that women have long been
associated with the alcohol industry. Minnick (2013) also showed that women have long
been involved in whiskey, which has historically been seen as a man’s drink. Additionally,
Minnick (2013) noted that some of my participants, Peggy Noe Stevens, have been vital in
the inclusion of women in the whiskey industry. While the exact pathway through history is
not clear, it is known that women have long been brewers and innovators. “Fred Minnick
gives a great account of women's involvement in brewing in his book Whiskey Women,
since brewing is the first step in making whiskey” (Ewing, 2018, p.65). Minnick
specifically points out that “The first evidence of women making beer is found on
Mesopotamian cuneiform tablets dating around 4,000 BC” (Minnick, 2013, p. 1). As
Whiskey Women progresses we see Minnick reach the year 2013. Here he concludes his
book with saying “It’s time for whiskey companies to reconnect with their female heritage.
Although they faced societies that did not give them equal rights, women were as important
to whiskey as men were in every facet of the business. We can no longer ignore a woman’s
place in this spirit category’s history. It’s time to celebrate women” (Minnick 2013, p. 161).
In his acknowledgements, Minnick goes on to thank Peggy Noe Stevens and her founding
of Bourbon Women for being the inspiration for his book.
Both the literature reviewed and the women leaders in this study identify the
phenomenon known as “planned happenstance” as part of their career progression into the
bourbon industry. In a 1999 study, Mitchell, Levin, and Krumboltz noted that “unplanned
events are not only inevitable, they are desirable”(Niles et al., 2013). Planned happenstance
can teach us “to generate, recognize, and incorporate chance events into the process of their
career development” (Niles et al., 2013). None of my participants started their careers in the
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bourbon industry. Each one attended college and started their careers in a different path.
Chemistry, public communications, speech pathology, and engineering; these were the
paths my participants started out on. Through happenstance each one found themselves
emerged in the bourbon industry and haven’t looked back since.
Mentors in the lives of the participants also played a significant role in female career
development within the bourbon industry. The participants in this study have similar
strengths and characteristics that allow for navigating and excelling in the bourbon industry.
All of the participants indicated that along the way they had a mentor that has guided them
and encouraged them in their career and eventual pursuit of their accomplishments within
bourbon. This awareness of forming relationships with others has helped them to navigate
their roles as well as allowed them to collaborate with others and has been a vital part of
each participant's success. Although it was not discussed in the interviews the presence of
having completed a degree within higher education also correlates to the participants
success not only in their careers prior to that of being in the bourbon industry but also to
their current work in bourbon. Having a degree didn’t make a direct impact in their
bourbon careers; however, the skills that come from holding a degree cannot be ignored
when looking at the accomplishments of the participants. Also, a degree is not a
requirement for leadership positions, especially in the bourbon industry where skills are
often passed down from one person to another; it is still vital for many skills that leaders
tend to possess. The participants never mentioned how their degrees had influenced their
leadership skills but the participants were proud of their degrees and previous careers that
pertained to that degree.
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According to the women leaders in this study, relationships and networking are
extremely important in the field of bourbon. Most of the women found their way into the
bourbon industry through mentors or other networking opportunities proving that those
relationships and connections are important from the beginning of their career and continue
to be important in the present. Many of the women leaders also find themselves to have
taken on the role as mentor as they have progressed and accomplished more in their
bourbon careers.
Peggy Noe Stevens spoke highly of her mentor and how she has stayed in contact
with her along her bourbon career. “The most important one to me was my boss who I
have worked with for 17 years. She was a female senior vice president, over corporate
communications, Lois Matous, she was also a UK grad. And in fact, I just talked to her this
morning and she's been retired for probably eight years. And she was someone who saw
something in me and continued to give me opportunity training. Sent me to New York to
work on my professional speaking skills, sent me to California to perfect my image in
dress, hair, makeup, all of those things. She really groomed me and that was invaluable.
Absolutely invaluable along the way though. I had other women, and men, in the company
who I could sit and talk to and would ask about my career or ask where I needed more
training or they would just simply serve as a cheerleader when I would become frustrated
with something. So I was blessed. Honestly, with many mentors and still have mentors
today, even at my age, because I think that it's important that we never stop learning and
that's why I as the women I coach today and men that I coach today, I always encourage
them when they think of mentors, not to think that you just have to have one. You should
have many mentors in different industries and have relationships built that you can call
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when you're having a challenge, if there's a big obstacle or you're wanting movement in
your career, because I think, I think we need that support and outer voice. To help us
understand how to develop ourselves. Because we can't see all the time what other people
see.” (P. Noe Stevens, personal communication, November 11, 2021). Peggy described
perfectly how mentorship can shape and greatly enhance the career of not only women and
not only women in the bourbon industry but all women. She also greatly stressed that
mentorship is a never ending process where you are always learning and growing no matter
what accomplishments you have made as a leader. “I would say that the biggest gift that
Lois taught me was to be curious. When I say curious, she sent me stacks and stacks of
articles, magazines, and educational material. That was one area that she was always
feeding me with new things and to try and educate me on different areas. The other gift that
I feel like she gave was the power of networking. She was the queen of networking and we
even at Bourbon Women Association named an award after her called, the Lois Matous,
networking award. Because she had a way of meeting people from all over and figuring
out a way of designing partnerships and programs. I think that's probably been the most
invaluable to me. It's something that I carry on today no matter who I meet along the way
whether it's somebody on a plane, somebody at a dinner, a convention, a conference. I'm
constantly thinking about who's the next person that I might meet today that could change
my life tomorrow” (P. Noe Stevens, personal communication, November 11, 2021).
Participants in this study identified mentors that they had which lead to their current
involvement in the bourbon industry. Experts also speak highly of mentorship; Day (2004)
spoke about mentoring and how;
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Developmental relationships in organizations can be of a formal or informal nature.
Formal mentoring programs are run by the organization, whereas informal
mentoring, while typically encouraged by the organization, is not initiated or
administered through formal channels. One strength of mentoring as a
developmental tool is that it provides opportunities to observe and interact with
people who have greater experience, such as members of senior management.
These opportunities give the recipient a more sophisticated and nuanced
understanding of the organization and the challenges it faces. Research indicates
that both formal and informal mentoring can be effective for development, but that
informal mentoring tends to have more benefits than formal mentoring.
This shows that informal mentorship can be some of the most influential in a leader's career
and that these informal mentorships can be long term and not just until the leader becomes
accomplished. It could be argued that Margie Samuels has served as a mentor through her
life’s legacy. Margie was an innovator and one of the first women to receive recognition for
her work and contributions to the bourbon industry. These contributions served as
inspiration for other women in the bourbon industry as well as inspiration for women in
other male dominated fields. Margie has been quoted as saying “My aim was to bring good
taste to tastes good” (Maker's Mark Distillery). Margie wonderfully encompassed this quote
through her ability to stand up for what she believed to be good for the distillery while
always keeping hers, her family’s, and the distillery’s integrity intact. Margie’s life acts as a
form of informal mentorship in the fact that she is no longer living but others can still
imitate Margie’s innovation and courage to stand up for her ideas.

82

Leadership role modeling was an important aspect of each of my participants'
journeys into the current roles within bourbon. Imitating mentors and others that the
participants respected in the industry also had a great impact on the participants becoming
role models to others. According to Manning (2004):
Leaders acting as models affect followers by empowering them. Leadership role
modeling can have a powerful impact on observers' job-specific self-efficacy and
leadership self-efficacy. Coaches often help teams achieve more than the players'
individual skill levels would predict by building their collective and individual
self-efficacy in the face of an important goal. Leadership role modeling can also
increase observers' willingness to take risks, to make changes, and to go beyond
their role descriptions to help the organization reach important goals. Eleanor
Roosevelt changed from an inhibited and painfully shy young woman into a
confident, adventurous, and independent thinker and champion of social causes
thanks to the mentoring and role modeling of her secondary school headmistress.
Modeling is another great leadership quality that my participants not only used in their
advancement in the bourbon industry but that they also portray for others.
Marcia has been a great model for mixing education and bourbon and she has had a
great mentor that also modeled kindness to her “Nancy Frehley came in early with us and
we used her. She gave us a lot of good mentoring. Nancy’s mentoring is a huge part of
what won us the best corn whiskey in the world in 2017. Her knowledge of barrels and her
willingness to help us get the barrels we much needed for our start in the industry. Without
Nancy we wouldn’t have discovered the combination that won us that award not once, but
twice” (M. Likarish, personal communication, November 4, 2021). Marcia modeled her
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mentor in their choices and knowledge of barrels and aging and it helped to win her best
corn whiskey in the world. Modeling is important in leadership because it helps leaders to
know how to act and what works for accomplishing their goals, if they are similar or not.
Smith (2004) talks about innovative leadership and how innovation can help
leaders. Innovation was a key theme among participants in this study with many of them
wanting to leave a legacy of innovation behind for future generations of bourbon industry
leaders.
Innovation introduces something new or makes changes in something already
established. In the world of work, leadership in innovation is needed especially in
reacting to competitive markets, in designing new products for existing markets, in
reacting to changes in work processes as technology improves, and in encouraging
employees to increase their levels of expertise and organizational commitment. The
challenge for leaders is to maintain the cutting edge in their areas of responsibility
so as to keep their organizations in the forefront, either through new or renewed
processes.
Czarena is an amazing example of how innovation can enhance and propel
leadership into the future. “Renewable energy is really interesting because they're always
trying to ask you if the work that you're doing is going to solve the problem. It was always
really interesting to point out that the problem was so big that there was never going to be
one solution. And that the approach that we were going to need to take to solve the
problem needed to be in every arena and I think the explosion of the bourbon industry and
either the idea that we're looking at it, doubling in the next five years and that demand
being what it is, I think we're dealing with the same thing in terms of we’re really going to
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have to be looking at the entire picture to be able to see how can we make improvements.
And, and there is something interesting about an industry that you're kind of, letting just the
people inside the distilleries do all of the R&D and all of the advances in their own little
silos. And so, having another sort of overarching effort to bring people together and to have
a collaboration, to have conversations and use sort of a pooled knowledge base. To
disseminate additional information that can be helpful for everybody is something that I
think this industry can really use. And I think that's really what the goal of the James Beam
Institute is, is to have a safe space to feel like you're sharing something not necessarily with
your competitor cause we are separate. You're sharing something with an institute that is
really heavily interested in helping the spirits industry. And so you've got this sort of
another layer of things to do, one of the things. I also find it really interesting that I was at
Jim Beam teaching in their apprenticeship program and some of the operators brought up
the most interesting questions that I would love to do more research on. We're delving into
work. If I see if there's something that I can do to illuminate what operators were worried
about. From a Jim Beam standpoint they can't necessarily put in time and effort for things
that are kind of like, well it's not really affecting right now, so that it's a bit different. So
what happens is by bringing in an educational unit that can support an industry, you have
another layer of intellectual development that can benefit everybody and not necessarily
just the folks that're inside any one distillery”. The innovation of the Jim Beam Institute and
leaders in the institute like Czarena are helping to build the future of the bourbon industry
and provide constant and consistent improvement through innovation.
The women in this study have shown multiple characteristics of leadership.
Mentorship, modeling, and innovation being some of the key characteristics of leadership
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that these women have embodied and used to reach their accomplishments in the bourbon
industry. Characteristics that women leaders in any industry can imitate and learn in order
to enhance their own leadership skills and accomplish their own goals no matter the
industry.

Recommendations
Additional research is needed to further document the progress of women in the
bourbon industry. There are currently countless women in key positions within the industry
that have not been interviewed or written about. Their perspectives and stories are still
untold. Suggestions for future research and implications on how specific others may use the
findings of this study are included below.

Implications

Future Women Leaders
Women who are looking to become leaders in their industry need to prepare
themselves for future success in the field. Because the path to leadership is often not a
straight line, future women leaders need to understand the paths that other women have
taken and characteristics that they have used to gain success that future women leaders can
also imitate. Making sure that future women leaders know that just because they chose a
certain major or initial career path doesn’t mean they have to stick to that one path.
Ensuring that future women leaders have a mentor to help them model leadership and
innovation is also key to their growth and leadership cultivation. Many women leaders set
out to advance or change fields that they work in all together. Because there is not a set
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progression to success and the title of leader it’s important that women leaders find people
who will mentor, support, and uplift them as they navigate their way to becoming a leader
in their industry. These mentor relationships set future women leaders up for success and
help the future women to navigate not only their personal success and careers but also the
success of the industry in which they work.

Bourbon Industry Leaders
The bourbon industry is always changing, with new distilleries and new innovators
creating bourbons every year. Creating an atmosphere where bourbon industry leaders are
supported by others in the industry both as mentors, as people who can be role models, and
as innovators can help to enhance the leadership skills of bourbon industry leaders
regardless if they are men or women. Ensuring that interns and apprentices have the
opportunity to experience the industry firsthand and learn from senior leaders can help to
foster a pipeline of future bourbon industry leaders. Taking on interns and apprentices in a
mentor and modeling good leadership skills and characteristics can create long-term success
for not only the individuals who seek future leadership opportunities, but also long-term
stability for the industry as a whole. These types of opportunities will provide a space for
future leaders to grow and prepare for success while also ensuring that the industry
continues on with passionate leaders at the helm of the industry’s future success.

Higher Education Leaders
As higher education leaders, we understand that our path is often not
straightforward or easy. The results of this study provide the comfort of knowing that others
also face some of the same struggles in their pursuit of success and in becoming a leader in
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their industry. Knowing that we can not only find solace in the findings of this research but
also find strength in the accomplishments of women who have made impacts in a male
dominated industry can allow us to continue not only our own leadership development but
also encourage us to mentor and foster leadership in the students that we serve. Specifically,
understanding the value of forming supportive relationships through mentoring and
surrounding ourselves and our students with a network of people who model positive
leadership and innovation in our field.

Future Research Opportunities
● Study about women interns and apprentices in the bourbon industry, including a
leadership enrichment and mentoring pairing to prepare leaders for future positions.
● Furthering this qualitative study by including more participants and looking at more
advanced leadership characteristics.
● Complete a study of how women leaders in higher education and women leaders in
bourbon may or may not experience similar leadership paths.
● Complete a study focused on the characteristics of women leaders in bourbon over
a longer period of time in order to track their real time leadership progression.
The purpose of this study was to understand the experiences of women leaders in
the bourbon industry and their leadership characteristics. By interviewing three women
who have experienced past and/or current successes in the bourbon industry, I gained an
understanding of their leadership characteristics and ways that they cultivated their
leadership skills. These stories included successful advancement into major leadership in
the field of bourbon, along with some unique nicknames to match. Even with successful
progression into significant roles, participants shared the transformation they had to make
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from previous careers and lives to their current ones. Participants opened up about people
who mentored and guided them along the way and where they see the future of the
bourbon industry going with regards to women leaders. Their stories and the results of their
reflections will help future leaders as they seek roles in not only the bourbon industry but
also in all aspects of leadership. Finally, understanding the characteristics and paths that
successful women leaders have taken can encourage other women to pursue leadership
positions of their own and encourage, prepare, and support all leaders on their paths to
success.
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1. Tell me some about yourself. Where do you come from? What’s your personal
history?
2. In your own words, what are your current, and past, roles in the bourbon industry?
3. How long have you worked within the bourbon industry?
4. What was your first experience with bourbon?
5. Tell me about how you got started in the bourbon industry? What inspired you to
start? What keeps you inspired now?
6. Who, if anyone, was or is your mentor(s)?
7. Why was/is this person a good mentor to you? What characteristics do they have
that you find meaningful in your relationship with them?
8. Do you find yourself trying to imitate these characteristics that you find admirable?
9. How do you view yourself in the broad scheme of the industry?
10. Do you feel that you’ve made accomplishments in the industry?
11. Have you won any awards for your work in bourbon? If so, what awards?
12. Where do you see the industry as a whole going?
13. What place do you think women will have in the future of the industry?
14. What kind of women do you think are the future of bourbon?
15. How do you hope to be remembered in the industry?
16. Do you have any stories pertaining to bourbon that you’d like to share with me?

